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,.. . Circular of the Chief Qh^armster; of the USSR, No. 2 -- 16 . January 1948..’%' 


Contexts: Announcement: Manual for thfe .cdok-inatructor .of the grouna •/■ 


troops in peacetime. 


Acting Chief Quartermaster of the armed forces of the USSR, Lieutenant 


General Vlasov. 


Introduction 


The purpose of "Manual for the Cook-Instructor of the Ground Forces in 


Peacetime", which is now to be published, is to give practical assistance to 


the military cook-instructor personnel in the preparation of food. 


The Interior Service Regulations of the Aimed Forces assigns to the cook- 


instructor- the duty of providing direct guidance in the preparation of food. 


and hence, the cook-instructor should not only be able to prepare in person 


tasty, good quality food but also be able to organize correctly the work of the 


cooks subordinate to him in the "chast". For this reason, along ’with the correct 


•^reparation of food, the "Manual" devotes considerable attention to questions 


of correct planning of the work of the cooks In the kitchen. 


"Manual for the Cook-Instructor 1 ' will -be useful also to the chiefs of 


Glass I supplies, rations ana forage of the troop units, who can get from this 


manual useful information fjor themselves 


I DUTIES OF THE COOK-INSTRUCTOR 


The cook-instructor of the milit|ry;unit is responsible for all the work 
of the kitchen. For the preparation of tasty, nutritious, and good quality food 


the cook instructor should have a conscientious attitude towards his work,xk* 


have an excellent .knowledge of his occupation end the ability to organise his 


work end that of the cooks subordinate^ to him. 


He must constantly teach the cooks by personal example how to prepare the 


food so that it will be tasty, satisfying, end nourishing.. 


He should know how the soldiers and sergeants appraise the quality of the • j 


food, take into account their desires and requests and strive to satisfy them. 
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It is a poor cook-instructor who>does not go into, the mess hall' where the 


soldiers are at breakfast, dinner,, or. supper ana talk -with them concerning the 
quality of the food, who does not find out their opinion and draw for hims elf 


the necessary conclusions. 


The good opinion of the soldiers and the sergeants concerning the quality 


of the food is the most important appraisal of the work of .the cook-instructor. 


The requirements made of the cook: 


First — to prepare tasty food of gopd quality. The preparation of tasty ' 
food is achieved by a strict observance of the rules for the preparation of food. 


the careful treatment of the food products, the observance of the length of 
true for boiling end frying and the sequence of placing the products in the 


boiler, the intelligent utilization of the food products available and of 

sauteed 

flavoring substances — laurel leaves, pepper, vinegar, salt, saufoede tubercules 


(carrots and others). If, for example, we put laurel leaves and pepper into 
soup while cooking, a long time before the serving of the food, the tasty aromatic 


substances contained in these condiments and giving to them an agreeable odor 
and good taste,' will evaporate and the food will not have the good taste it would 


have had. Hence, condiments should not be put in until 5 to 10 minutes before 


the soup is done. 


if raw carrots, parsley, or onions are put in soup, their aromatic taste 


substances will also evaporate. But when these vegetables are ssaafeesk sauteed 


( spasserovany) in fat, all the aromatic substances in them will be conserved. 


The soup will have an agreeable odor, a good taste and an attractive external 


appearance i 


Before putting flow into soup, one should roast it a little over a slow 


fire, with grease or without it, because ^the taste of the soup may be worsened 


by the addition of raw flour. Some cooks think that this is additional work 


that is unnecessary, forgetting that the roasting of the flour to he put In 


gives to vegetable soups an agreeable taste and color. 


Second — one should give, to each soldier and sergeant all the food 


products prescribed in- the apportionment of provisions. The cook-instructor 


should carry on a hard fight against those cooks who allow -niggal supplementary 
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.issuing of. food from' the soldiers boiler, to "acquairrtsaces'^ . duty details end 
others or who prepare for themselves additional dishes at the . expense of the 


soldiers* ration . 


The food should be issued uniformly: each soldier and sergeant should 


receive the same quantity of the first and se?*^nd dish and also of the same 


thickness, as all the other soldiers and sergeants. 


T be meat and fish helpings (portions) jhijc’-i be issued strictly on the 


basis of weight. The serving of meat by guess should .*ot be permitted. 


The cooks should handle food products carefully, be saving with them and 


allow es little waste as poasible in the prep&.stlon.. Potatoes should be care- 


fully washed and after this peeled in the potato peeler, so as to reduee the 


amount of waste. Peeling of potatoes by hand should be allowed only with special 


grooved knives. If we peel potatoes with the usual kitchen knives, this means 


an increase of waste by 10 - 15 $, 'which. Is absolutely forbidden. 


The heads, fins, tails, bones and other srutriticua wastes from fresh fish 


should not be thrown away but should be used in the preparation of bouillons. The 


meat bones should be boiled twice for j, total period of not less than 6-8 hours. 


In order to boil out the bones better, they should be cut up into small pieces 


before boiling or sawed up with the bone s &zi. 


Third - one should vary the food. The cook-instructor should always vary 


.the food he prepares and remember that even tasty food, if it is the seme all 


. the time, will not merit a high appraisal „ vne quickly becomes tired of the 


same foods and, lienee, does not assimilate them well. Variety of foods is achieved 


by employment of different methods in the preparation of the food products, by an 


intelligent combination of some products with others and by extensive employment 


of gravies and condiments. 


Dishes of French kidney beans, and peas, should, be prepared in a combined 


form, that is, with the addition of groat? , potatoes, or vegetables. Potato puree. 


stewed potatoes, stewed cabbage, end vegetable ragout should be prepared if 


poasible with meat sauce, because this not only Improves the taste end varies 


the food but it considerably improves and Increases its nutritive value and its 
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Ee must keep.the kitchen premises, the storeroom, the- .kitchen inventory, • 


equipment > and the kitchen work.Qlotbes iirrepTOaeha^ly ciean and strictly 
discipline the cooks violating these rules. 


Ee should devote special attention to preventing the meat, and fish from 


spoiling and becoming contaminated while stored and while being dressed, because 


meat and fish spoil very easily, especially in the summer. 


Oise should supervise constantly and attentively the proper conservation 


up to the time of serving, of the meat said f±Bh portions } and also the foods 


left for "consumption" (raskhod). One should never place this responsibility 


upon the junior cook. One . should always check personally to see how the meat 


and fish products and the foods for "consumption" are keeping and how they are 


protected against spoiling. 


Before serving the meat portions, the cook should boil then thoroughly 


in a bouillon. One must* not iBsue food that has, been, kept for more -than h hours. 


The cook-instructor must always remember that he bears full responsibility 


for the quality c»f the food. 


n. CBaw.zAisoiT of messing hi the miLmm (cmsT)'- unit (regiment 


CP. SEPARATE BATTfXXON) AND THE DtfHES OF THE PERSONNEL IN MESSING 


The preparation of food for the soldiers and sergeants loader stationary 


conditions is carried out as follows: in the regiment — in the regimental 


kitchen - mess hall or, in the separate battalion — in the battalion Mtchen- 


mefs hail. 


In the regiments or separate battalions, messing under the basic military 


no m, for breakfast and supper one prepares a warn dish for each of these meals 


end for dinner (lunch), 2 warm dishes,. 


When meals are served in the mess hall in 2 groups, the food is prepared 


teperately for each group. Tea is prepared twice a day: in the morning and 


in. the evening. The interval between meals as & rule should not exceed 6 hours. 


the time for the serving being fixed by the commander of the unit in the daily 


schedule. 
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The apportionments of provisions are drawn up daily by the chief of Class 
I supplies , rations and forage, with participation' of the senior surgeon and 
the cook-instructor . The cook-instructor must prepare the. list of dishes which 
he wishes to include in the apportionment for the next -week. The approximate 
apportionment of provisions and the time indications as to the order of drawing 
them up are given in the circular of the Chief Quartermaster of the armed forces - 
of the USSR Ho. 8 — 1947- 

The control of messing in the regiment is exercised by the officials 
and public servants of the regiment in accordance with the Internal Service 
Regulations of the Aimed Forces of the USSR. 

The cook-instructor (or senior cook) (Pages 117 and 118 of the Internal 
Service Regulations of the Armed Forces) . 

The cook-instructor is subordinate to the chief of Class I supplies, 
rations and forage, of the regiment and is responsible for the quality and the 
timely preparation of the food and the uniform issue of it in accordance 
with the established norma. 

He oust: 

— in the presence of the kitchen duty officer, personally receive the 

food products from the food warehouse of the unit and check the weight, separately j 
for breakfast, dinner, and supper, and also their quality; 

— know the number of men on a mess status and the requests of the senior office 
of the company for the leaving of food for the absent on service details; 

— concern oneself with the reduction of waste in the preparation of food _ 

products; •" 

— see that the food products put in the pots weigh precisely What they 
should and that the weight of the meat end fish portions agree with the weight 
specified in the apportionment of food products; note on the "control sheet” 
the quantity of food products placed in the pot; 

— require strict observance by the cooks and the rest of the personnel, 
during the time they work in the kitchen, of the rules for personnel hygienjbe, * 
especially in the preparation of food, and that they wear special clean clothes; 

— teach the cooks how to prepare the' products for cooking, and how to cook 
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them? distribute, tbs cooks ' among thev.shifbs in the proper manner and. direct 
their work} " ; * -/ . . .• * 


direct, the work ,of the soldiers assigned to prepare the food products 


. for cookingj 


— participate in the drawing up of the apportionment of the food products; 


— supervise the conservation and the keeping clean of the kitchen inventory. 


vessels, end mechanical equipment; 


— prevent strangers from coming into the kitchen; 


— report daily to the chief of Class I supplies, rations and forage, of the 


unit concerning the operation of the kitchen and receive from him the instructions 


for the following day. 


She kitchen duty officer (pages 283, of the Internal Service 


Regulations of the Aimed Forces) 


She kitchen duty officer is appointed, from the best educated and most 


efficient (with best service record) sergeants. He is subor dinat e to the duty 


officer in the regiment and to the latter’s assistant, and he is responsible 


for the timely serving of the food In accordance with the prescribed norms 


and for fcbe maintenance of order in the kitchen. 


All the daily detail assigned for work in the kitchen and the cooks working 


in the kitchen are .subordinate to him. 


His duties are the following: 


to know the number of men on a mess status; 


— to be present when the food products are received by the cook-instructor 


and see that there ,Ls no shortage in weight and that the food is of good quality 
(the quality of the products is determined jointly with the surgeon or medical 


assistant); 


to supervise the preparation of the food products for cooking> 


sure 1 that tbe dressing of the meat and fish is done only by the cooks; 


— be present at the time of the placing of the. food products in the 


pot bud see that the weight of products put in the pots is precisely that 


prescribed in the apportionment; 
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— to be. present at .tpe jbifBe .compile taking of ' the meat ( : or fish) from the 


pot, see that, it" is properly weiigiht of the . . . 

meat and fish portions, and also check ^.theVe6ffectneQp,:.pf.t^.n(^ations on the 


control sheets 


— to exclude from kitchen- work soldiers who have iot passed the. medical 


inspection, and also see that they ; observe the rules of personal hygiene while 


they are working; 


— to distribute the kitchen -work among the soldiers assigned for this task 


— to see that the kitchen is cleaned up in time and kept clean throughout 


the day; 


— to supervise the timely collection of the waste after the preparation 


of the products for cooking and see -that the rooms adjoining the kitchen are 


sopt clean; 


to supervise the timely and correct distribution of the food and the 


precise observance of the proper sequence in the serving of the food to the 


email units; 


— to see that the kitchen and dining room vessels, are always clean, in 


good repair, and that the food supplies are kept clean and in order; 


~~ to leave; the "consumption" ^taskhod") foods requested by the senior 


officer or the duty officer of the company; 


— to not allow any strangers into the kitchen; 


— to repoit any disorder to the regimental duty officer or his assistant; 


— in case of a visit to, the kitchen premises of the immediate chiefs. 


the representative of the commander 'of the regiment in charge of supplies or 


the regimental duty officer or - his assistant," ore’ should make a report,as. for 


example: "Comrade Colonel, 'for lunch we are- preparing shchi' (cabbage soup) with 
meat and buckwheat porridge with meat.;. The weight of .the portion (what it is). 


luring the time I have been, on duty nothing has happened (or such and such 


thing has happened) . The duty officer .for the kitchen,- Sergeant Gromov" . 


The senior of the shift of cooks.' 


Thesenior of the shift of cooks, is appointed by the chief of Class I 
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supplies* rations' andfor&ge, upon the motion of • the r cxtokrinst^ietpr * .from the 
senior cooks aha in the absence’ of them — from the/ most experienced end-best 
cooks in the regiment or independent battalion. ’’ During - the ; time of his duty, • 
the senior cook is over the junior cooks -working in his shift. 

She senior of the chift of cooks Is directly responsible for the 
proper preparation of the food by the cooks of his shift 'and; its uniform distri- 
bution (serving) in accordance with the norms of issue approved- in the apportion 
rnent of provisions. This In no way . relieves the cook-instructor frcm his 
responsibility for the good quality and timely preparation of the food and the 
uniform distribution of it in accordance with the established norms. 

VIben the senior of the chift of cooks goes on duty, he draws tip a list 
of the work in the kitch and distributes the work among the cooks; from the 
preceding shift he receives a list of kitchen equipment, inventory, vessels etc 
and supervises their conservation and correct employment.' He should be present 
when the food products are received by the cook-instructor at the food warehouse, 
and in his (the cook-instructor) absence he receives them and issues them to the 
cooks for preparation. The food products are received and issued on the basis 
of weight, the presence of the one on duty in the kitchen being obligatory. He 
must thoroughly the culinary rules, for the. preparation of food and require 
& strict observance of them by the cooks. Ho must require that the cooks be 
economical and cautious in the employment of the products, that they reduce the 
waste during preparation and that they eaploy the offals (heads of fish, bones, 
ate). The placing of the food products in the pot and the removal of the boiled 
meat from the pot is done personally by the cook in the presence of the one on 
duty in the kitchen and. by weight ; - The placing ; of food products-' in the pot and 
the pouring in of water by "visual' estimate” are forbidden. .The cutting up of 
the portions of meat and fish is .. .0936^1$ p'^rgop,. py ^weight, so th&t the weight 
of the meat and fish portions may eq.ua! the weight approved in the apportionment 
of provisions. 

In the preparation of the foods the . senior ...pf the shift of cooks tastes the 
food end if necessary be tehes timely steps to ; improve the taste of it. . He must 
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see that the food is prepared on time and that there is no delay in the serving. 


The serving of the food should be uniform, in accordance -with the prescribed 


rates of issue in the apportionment. 


He should pay special attention to the strict observance,' by the cooks. 


of the sanitary-hygienic rules for the preparation of food products and the 


cooking of food, end remember at all times that a failure to observe the sanitary- 


hygienic rules and the rules for personal hygiene may cause the spoiling of the 


food ana food poisoning. Before serving the meat portions, they must be cooked 


thoroughly in boiling bouillon. 


The senior of the shift of cooks, during the time he is on duty, is 


subordinate to the duty officer of the kitchen. 


The cook, during the time he Xs bn duty^ “Is subordinate to the senior of 


the shift of cooks. 


When he goes on duty, he must prepare a place of work, that is, he must 
select the necessary equipment ana vessels for work, receive instructions from 
the senior of the shift of cooks as to-yshat work he is to do and strictly observe 
the rules for the culinary preparation of the food products end the cooking of the 
food ana also the rules for the conservation of the vitamin content of the foods. 


He must know the norms for the rations, what quantity of food products is pre- 
scribed for the dish, the norms for the waste of food products in preparation 
for cooking and the norms for the yield, of the prepared food, rules for the 
employment and care of the kitchen equipment, vessels, capacity of the pot 3, 
buckets and kitchen utensils. He should always be clean, neat, and carry out 
strictly the rules of personal hygiene and saxdtary-hyglenic requirements in the 
"processing" (preparation for cooking) of food products- and in the cooking of the 


The daily kitchen detail 


The daily kitchen detail is subordinate to the duty officer of the kitchen 


and is assigned for doing the secondary work in the kitchen and in the dining 


room. The daily detail does the following work; 
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— the cleaning-up of the premises of -the Mtchen «md dining rocmj 
tha sawing and splitting of -w^ijknd -theyli^t.lpg of the oven? 

— the -washing of the kitchen inventory, equipment and vessels; - 


•— the peeling of potatoes and. the cleaning of vegetables; 


the bringing up of -water for preparing the food, and other work ordered 


by tiie one on duty in the kitchen.. 


The daily detail is not employed for the dressing of neat/ and fish, the 


cooking of the food and the distribution of it. 


The kinds end sequence of the work and the distribution of the daily detail 
for its accomplishment are determined by the kitchen duty officer jointly with the 


cook-instructor . 


Before the beginning of the work the daily detail must pass a medical 


e^aiaation. Without a medical examination the daily detail /may not be allowed. 


HI. FLAMING OF THE WORK OF THE COOKS IN THE KITCHEN . 


Work in the military kitchen is done throughout the day by shifts, 2 or. 3, 

hours 

depending upon the coolcs available, 12 or 8/for a shift or shifts lasting 24 


For each shift of cooks there is appointed a senior of the shift. The 


cook-instructor, as a rule, is not considered to be a member of a shift but directs 


the work of all the shifts. It Is- only -in exceptional eases, in the absence of 


experienced senior cooks of .the shift, that the cook-instructor performs the duties 


of the senior of one of the shifts.. The composition of the shift is- approved by 


the chief of Class I supplies, rations and forage, of the unit. 


Usually c-ooks work for' 24" hours in a shift, going on duty with the daily 
detail, and complete their Work on ‘the" second*' day' after supper. In such a system 
of work, the cooks, during the 24 hours, do not have any rest and this has a harmful 


effect upon their Work. 


In the military units (regiments and independent battalions ) , messing 


on the basis of the soldier’s ration, it is best to plan the work of the cooks 


in 3 shifts, 12 hours to a shift., The first shift of cooks goes to work at 2000 hours 
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4 ts work after supper. To the aecoDd sbifij 'Ws siBaigsl .more cooks, "because "this 
shift prepares 3 times as many dishes (at lunch -2 dishes arid at supper 1 dish)* 
The third shift, which is "resting-' "during this time, is engaged in military, 
political, and special training. • If necessary, a part of the cooks of this shift 
•ray be deployed in work preparing the lunch and in serving the food. 

If it is necessary to soak salt fish, thaw frozen meat etc, we assign a 


cook' - from the shift charged with this work - before the time this- cook is tQ 


go Oil duty. 


It is only when there are not sufficient, cooks that the work in the kitchen 


is dene in 2 shifts of 2k hours each. Iri this case, a shift of cobks goes to 

work 

szoislvith the daily detail, usually at. 1800 hours, and completes its work on the 


neccfc day after the serving of supper;. The senior of the shift cam allow the 


cook on duty 3 cans rest at night, if .this does not interfere with his work and 


the food can be prepared in time. 


The assignment of oooks for work is dohe by the cook-instructor . He 


keeps a graph of the details on duty, keeping it hung in the kitchen’. 


The cook-instructor (the senior cook) must know in person each cook sub- 


ordinate to Mm, his name, year of birth, personal characteristics> kind of 


occupation before military service, family Status, successes' and failures in 


adlitsry, political and special training, what dish he can prepare ; independently 


and what kind of assistance should be given him. 


The cook-instructor devotes special attention to work, with the senior 


ecoka of the shift, pushing forward in~this' work the wst "experienced, con- 


cleatious and intelligent cooks.., The 'sehibr cook usually works independently 


as the senior of the shift, and, hence, he should know thoroughly everything 


pertaining to culinary technique and. sanitary-hygienic requirements in the prepara 


sion of food. 


The work of the cooks should' always bs,Vso planned- that they ; will have time 
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for mlitai^,-politics& and special ('culinary) training, : and also' for "cultural 
rest" -- movies, theaters > lessons, etc* The exercises in special culinary 
training are conducted by the cook-instructor, in accordance with, a spechkl 
program, not less than twice a week, b hours for. each. exercise. 


IV - PREPARATION FOR RECEIVING THE SHIFT HT THE .KEECHEN 


Before the beginning of the work of the new shift, the cook-instructor 
assembles the cocks of the shift, acquaints them with, the dishes which they are 
to prepare, and also with the apportionments, gives instructions and explains 
how to prepare them. He points out the shortcomings in the. work, of the pre- 


ceding shift and also explains the, work .of the exce llent cooks who have planned 


their work in a’ superb manner- and hove ‘cooked tasty and nutritious food. 


Simultaneously, he checks to see if the cooks know the basic rules for the 


cooking of foods, chiefly of those dishes which they are going to prepare, and 


also the sanitary-hygienic requirements for. the preparation and conservation of 


feed products which spoil quickly and the rules- of personal hygiene. Independently 


of the morning ini inaction, he checks to see. if the cooks have, clean hands and 


finger nails and :-.f they have on the special dress. worn, in the kitchen. If cooks 


are found to be bi.'eaklng the rules of hygiene, he requires them' to cake the 


necessary corrections. He requires that the cooks come to work in clean work 


uniforms, with clean shoes, shaved, .with clean, co lla rg and properly trimmed hair. 


After completing the briefing, the cookr instructor (or,, upon his orders. 


the senior of the shift) , draws up a plan for the sequence of the work in the 


kitchen, distributes the cooks, informing each one what dish he is to prepare, at 


what tin© and in what quantity and on the basis of what .apportionment they should 


be prepared, .Independently or. together with .another, cook. .. - . 


The cook-in.' itructor may assign to the senior cook of the shift the additional 


task of preparing and processing a part of the food. products requiring a rather - 


long time for the future shift, for ezsarole, . to soak salted fish,- dry vegetables, 


beans, etc. These products, in the report to ; tbe -chle£"0f Class I supplies, are 


listed sliced of time... 
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When the senior cook of 'the .shift • goes oh duty* lie gives instructions 
to the cooks to receive from the preceding shift a written list of the kitchen . 
vessels, inventory and equipment, and he himself receives the premises, the - 
remainder of the food products, and the cooked- food and supervises the reception 
oi? the property hy the cooks. In each room of the kitchen premises there should 
ha suspended on the wall, in a frame, under glass, a list of the property inventory 
and equipment for the given room, signed hy the manager of the soldiers mess hall- 

In case of a shortage of vessels or Inventory, one should report immediately 
to the manager of the soldiers mess hall and to the chief of Class I supplies, 
indicating the persons to blame for the shortage. 

She kitchen premises, the inventory, and the equipment, before being turned 
ever, shoiald be in complete order: the floors, tables, and inventory should be 
inashed with warm water, the equipment (potato peeler, meat cutters, etc) should be 
taken apart, wasted and dried. The kitchen vessels should be cleaned of food remains, 
w-tishsd in warm water, and placed on sets of shelves. The surfaces of the meat 
cutting block should be carefully cleaned of the remains of meat, dried, and 
sprinkled well with salt. It is forbidden to wash the meat block with water. 

'ihs ashes should be removed from the fire-chambers of the range or other source 
of heat for cooking. All the -waste and scraps should be removed from the kitchen 
premises. 

i . 

In the reception of the .remains of unused food products and the remains 
of cooked food not distributed in accordance with the requests of the senior 
ecsaaan&ers it is obligatory that the duty officer of the kitchen and the cook- j 

instructor be present. When they receive the food, they should check the quality 
of the food that ie cooked, determine how long it has been kept and why it was not i 
issued, and for what reasons the food products were not consumed. In case of 

•’ ' i 

any doubt as to the quality of the food or its having been kept for more than . ; 

J 

4 hours, one should report to the chief of Class I supplies, food and forage, and 

call the duty surgeon for a final determination of the question as to the ! 

\ 

possibility of using it. ^ 
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The copkAiristructpr must' .be 'jarekent at the •iaixriing over and. receiving of. the 

new shift' and see that the change, in%hi£t yis /carried-; out, in strict order; 

. • - c; . . , • ■ _ . . •• *r • ‘ •, 

Before "the Beginning of , the- work: . ill the kitchen, the, senior .cook should have 


the following information: 


- the .number of persons' . on -me^s [status ; the apportionment of; products -• 
what disb.es, what product^ andr^y what time they- should -be prepared; 

- how many potatoes and other' vegetables should' be made '.ready i 

- in what j'orm the meat and fish.. should; come to. the kitchen '-r- frozen, 


salted, etc and vhether it needs preliminary thawing, soaking:' of -the, fish, etc.; 


- the amount of wood needed for the heating of the pots ' .and the ranges for 


the shift — the quantity of wood prepared (split, sawed); Supplies ‘of water for 


the kitchen. 


If there are two cools in the shift, the senior cook entrusts to one the 


preparation of the first dishhand to the other the preparation of the second. 


The senior cook does the most responsible work, for example, the sauteing of the 


vegetables and fL our, the boning of the meat, the cutting up of the portions of 


neat and fish, tie preparation of gravy, etc, that is, the kind of work which, if 


cone properly, will ensure to a considerable degree the preparation of tasy and 


£*»od quality food. 


Before the beginning of the work* he checks the preparation of the places of 


work of the cooks and sees that the kitchen inventory and vessels are present. 


The work place of the cook, depending upon what the cook, is to do, should be 


provided with the following vessels and inventory: 


chopping boards and the cook’s knife; 


a measuring vessel and n pot measures” for the measuring of water in 


the pots; 


a fork for taking the meat from the pots; 


- buckets > sifters and sieves for the. straining of the bouillions and 


- paddles for' stirring up the porridge while it is cooking; 


■ pots and saucepans .for the washing, of the groats and -the soaking of the 

.. ; . 

•legumes 5 ' . . J:K2. ."'■l',.., 
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- deep griddles and 'small paddles, for “the' sauteing of' the carrots,,' onions' , 

• tomatoes and the stewing of ; the beet.s> 

The senior cook should estimate $he amount of time required by the daily 
detail of soldiers to assist the cobles ' in the peeling of the potatoes and cleaning 
of the vegetables. For this purpose he'. should know the following: . 

~ the time required for cooking ' the different food products j ' 

- the average norms for cleaning (peeling) potatoes and other vegetables | 

- the time for heating of the pots, ranges and the bringing of the water 

, > 

to a boil 5 

- how much wood is needed. • „ . • 

For the heating of the pots and the ranges one or two men are assigned from 
the daily detail. 

The wood should be made ready, sawed, and split by the preceding shift, so 
that there trill be no interruption in the heating, and hence, each shift of the 
daily detail prepares tfood for the shift that is to follow. 


Below we give the approximate* schedule for the distribution of the daily 

for lunch, - • 

detail for wolc 'in the kitchen. For example, /we must prepare in one shift 


borsch with meat and stewed potatoes. for 500 men. 

The average norms for dressing of .vegetables for 1 man for 1 hour: 


Peeling of potatoes 
Dressing of cabbage 
Dressing of beets or carrots 
Dressing of onions 
Cutting up of potatoes,,' 

. Cutting up of cabbage , x i ; 


7" kg 

80 kg 
8 kg 

7 kg 

..a .kg 

* £0' kg‘ 


We now consider the labor requirement for the peeling of potatoes .and 
fruit o 
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The following vegetables are' prescribed in the . apportionment ; 



. . .. for 1 man 


For preparation of borsch 


i 

f 

i 

Cabbage 

100 g 

50 kg } 

Potatoes 

150 g 

, 75 kg 

Beets 

100 g 

. 5o kg 

i 

Carrots 

15 g 

7.5 kg . - | 

Onions 

10 g 

5 kg ' i 

i 

In stsradd. potatoes 


I 

i 

j 

Potatoes 

350 g 

175 kg | 

Onions 

10 g 

5 kg . - . | 

Carrots 

15 g . 

7o 5 kg i 

j 

The total that must be cleaned 

is 2|?0 kg of potatoes, 50 kg of 

cabbage, 50 kg j 

| of beets s 15 kg of carrots and 10 leg of onions . 

! 

We find the approximate requirement for labor in hand cleaning (or peeling) \ 

! 

| by the use of the following norms : 


i 

- i 

\ Potatoes 

250 kg : 7 = 35 »7 hr 

I 

fc 

| Cabbage 

SO kg :80 = 0.6 hr 

t; 

j 

! 

| Beets 

SO kg s 8 = 6o3 hr 

| 

( 

j Carrots 

15 kg s 8 * 1.9 hr 

f 

1 Onions 

1 Total 

10 kg : 7 = loll hr 

375 kg l&o9 hr 

i 

! 

\ Consequently, for the cleaning (peeling, etc) of aLl the vegetables we need | 

t to spend U6 hours, if they are cleaned by one man. It is recommended that one start I 

1 ^ v u ] 

( to clean the vegetables not earlier than 1; 'hours 'before putting them in the pots, in j 

1 order to reduce the loss of vitamins 

and other food substances. In 

accordance with I 

j this, the senior cook of the shift estimates how many soldiers he needs from the daily 

1 detail for preparing all the vegetables, this being a more labor consuming work, in 

5 

1 order tc insure the timely placing of the vegetal! es in the boiler. 

This is ^ | 

| determined by dividing the time necessary for the cleaning of the vegetables by k P j 

S that is, 11 men. 

i s 

i 

| 

i 


- 
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The calculation of the labor required- for' peeling of potatoes 'with machine 

• . ' • : 
peeling. . • . • & ' . :• 

In estimating the labor required for peeling of potatoes with machine peeling, 
tee talas the following as our basis : the waste with machine peeling amounts to 19% S 
the productivity of the mechanical potato peeler is 120 kg per hour, by hand it is 
60 kg per hour. The rate for the final cleaning operation (removal of the eyes) 5-s 
18 kg per hour per man. 

After peeLing in the machine we have in waste 250 x 0J.5 = 37.5 leg, 
consequently, for the final cleaning operation we have 250 — 37.5 equals ZL 2.5 kg ' 
of potatoes. 

One man can remove the eyes in 12 hours (212,5: 18 - 12 hours). 

In order to do the final cleaning of 212,5 kg of potatoes in k hours, we need 3 
men ( 22 :k - 3 men), - * 

The mechanical potato peeler will take 2 hours (250 kg : 1 20“ kg per hour « 

2 hoicks). Pealing by hand will take k hours (250 leg : 60 kg per hour « k hours). 

The cutting up of the potatoes and the vegetables is done by the cooks. 

The method of cutting will depend on the use to be made of the vegetables in the 
given dish, 

!i daily detail of soldiers is also assigned for the washing of the vessels, 
the gathering up' of the scraps from the table after the serving of the food, if 
there aro no hired civilian personnel for dishwashing and cleaning. The cook- 
instructor (chief cook) must instruct' the soldiers of the daily detail how to 
wash the dishes and cooking utensils correctly and how to keep from breaking 
(or damaging) them during the trashing. ; 

For the cleaning and washing of the pots (boilers) after the issuing of 
the food and- for the removal of the scraps from the* kitchen, the kitchen duty 
officer assigns one or two soldiers from the daiiy detail. 


VI. REQUIREMENTS FOR THE ARRANGEMENT AND .EQUIPMENT OF THE 
MILITARY KITCHEN' .AND MESS-HALL 


The kitchen and mess hall should be kept irreproachably clean at all times. 
The ceiling and walls should be plastered and whitewashed. Brick walls should 


! usually be painted with oil paint to a height of 1.5 m. When the walls and 

1 
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ceilings become soiled, they should be 'whitewashed or painted. The 'floors should 
be made of concrete or flagstones, with' drains- for the! water. 


The illumination in the kitchen, and. dining- room should make possible normal - 


• -.rorlc in all parts of them. A strong illumination should be provided 'in the .room 


where the cooking is done and' in the dining room; 


The regiments] kitchen-mess-hall should have the following separate rooms 


j (or- quarters): 


— the cooking room with a distributing place or rooms 
for the dressing of the raw meat and the raw fishs 
■ for the preparation of the cooked meat, cooked fish and for the preparation 


for cleaning (peeling) the potatoes and vegetables? 


a wash room for the washing of the kitehen and dining room utensils and a 
soon for the keeping of the tableware 'and dishes? 

— a pantry for the keeping of the food products, with a refrigerators 
a storage place for bread with the bread cutters. 


— a rest room for the cookss 


a dining room with a cloak room. 


In the battalion kitchen certain rooms may he combined. Fbr example, the 

| dre : sing of the raw meat and fish may be done in one room, but on different tabless 

5 

I the washroom may be combined with the room for the keeping of the dining zoom 
I vessels. If necessary, the preparation of the cooked meat, the cooked fish, 

J groats and macaroni can be done in the cooking room, along the wall of which 
! *he«» set up some separate tables^ fbr the putting of. the. meat, fish,, etc, 

j 'the cooking zoom is equipped with . pots' (boilers) for the. boiling of food, *" 

1 ’ . - - ^ 

j their capacity being 1.2 1 liters per man for the preparation of the first dishes 

| atid Oo6 liters per nan for the second dishes. In the absence of boilers, we 

| 

j employ additional psts for the boiling of water for tea, boiling water at the 
| rate of 0.6 liters ier man and for the washing of the 'vessels at the rate of 0.6 
| liters per man. In the cooking room we must have a range. For the regimental 
| kitchen, we employ range No . 21 having dimensions of 2ltf0 x 1230 cmj for the 
| battalion kitchen — No. 19, with dimensions of 17ii0 x 790 cm. Along the wall there - 
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Hjjre, there should be scene .dining .room- scales * 


The room for the peeling of potatoes and dressing. of Vegetables should be, 
equipped with bins with compartments for' the keeping of potatoes and vegetables, 
a -vegetable washer or vats (or tubs) for the washing of the potatoes 'and 
vegetables and separate places for the cleaned potatoes, mechanical or hand 
potato peeler, vegetable cutter, tables for the cleaning, sorting and cutting up 
of the vegetables with the chopping boards,. The tables in this room should not 
be covered with galvanized sheet iron* The covers of the table should be made 
of artificial marble or of wood, capable of being removed* The vats should be 
of concrete, sheet iron or be enameled, but not of galvanized iron* 

An obligatory requirement is the bringing of the water directly from the 
water pipe into the vegetable washer and potato peeler <> In the absence of a 
water pipe ist the kitchen, there diould* always be a supply of water® The floors 
ghculd be made- of flagstones or concrete and have a drain* 

The room for the washing of the vessels should be equipped ;with separate 
sinks for the washing of the kitchen and dining room vessels* The sinks (vats) 
should be of enamel or wood, lined with galvanized iron, with tightly welded seams* 
The sink (vat) for the washing of the kitchen vessels should have two compartments 
each at least 1 mater long and 0*8 meters wide* For the dining room vessels 
there should be three sections each having a length of 0*75 m and a width of 
0*6 m, with a tap for hot and cold water and with drains* Inside the sink there 
should be some wooden gratings for protection of the chinaware against breaking* 

In addition to the sinks (or vats), the washroom should have some tables for 
gathering up and washing of the vessels, knives and forks, and some shelves for 
the keeping of the kitchen vessels* '- In ‘the washroom Vr close to it there should 
be a boiler (for hot water)* * 

In the washroom there should be some metallic buckets or other containers 
with tight fitting lids for the gathering of the waste and scraps* The washroom 
should adjoin, on one side the dining room dnd on the other side the . kitchen and 
have a window for receiving the soiled vessels, plates and other dishes* 

The zoom for the keeping of the dining room dishes (and other vessels) should 

\ 

have a wash zoom alongside it* On one side it. should adjoin the dining room and 
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have a distributing window for the issue. of plead tableware, and on the other 
side one for passing the dishes to th 6 should , be equipped 

with sots of shelves for the keeping of the tableware and, if it is possible 
with a special dryer for drying the tableware* The storeroom rahould be carefully 


The pantry for the keeping of. the food products should be provided with sets 
of shelves and cupboards.. The feet of the sets of shelves and the cupboards should 
be covered with a sheet iron "cap" for protection of the products against rodentso 
In it there should be a refrigerator for the keeping of the portions of meat, 
fish, and the "consumption" (rasMiod) foods* The floor in the pantry should he 
made of cement or flagstones o The flagstones should be surrounded with iron to 
a height of 10 on for protection against rodentso 

The pantry should have a good lock and the windows should have a metallic 
net or grating* 

The bread storage space (with the bread cutter) should adjoin the dining room 

directly and have a distributing window, for the handing out of brea^ having a 

5 

| width of not less than 1*£ m* It should be equipped with sets of shelves for the 

I keeping of bread and a table for cutting it* The feet of the shelves should be 

j covered with sheet iron "caps" for protection against rodents* On each set of 

i shelves there should be not more than two rows of bread* In order to protect the 

i 

b^ead from dust, the shelves should be covered with a clean white fabric* On 
the table we cut the bread by mechanical means or by hand* Here we also have 
boards for cutting the bread into portions and some dining room scales* For the 
i . 3 ailing of the portions of bread there should be bread trays or plywood boards 
bordered with laths* The storehouse should be heated and kept locked* 

The rest room for ■die. cooks and the service personnel of the -.mess-hall and 
kitchen is equipped with individual cabinets with locks for the keeping of the 
outer clothing* Here, there should also be one or two cupboards with locks in 
which the manager of the mess-hall can keep the special clothing, soap, soda, 
towels, clean rags and other objects needed in a household and a wash basin with 
soap* With the kitchen it is well to have a shower bath with warm water* 

The mess?hall-s should have dining tables accomodating 10 men each, with 
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tenches. The tabl'es’ diould./be covered with oil cloth. On the tables fchore should .. 

■” •. •' V - ’ • • • r . . • . 

he some circular wooden bases’ for cont^ne^^-^h^h^f^pd., 3 ^ the. tea kettles 
with tea. In the absence of oil cloth, the 1 tables.. should: be washed , each.'. day with 


hot water. The walls of the dining room: should be adorned with portraits and 
pictures. Before the entranced into' the mess-hall there should be a vestibule with 
a wash basin and .1 cloak ropm -equipped with hangers. 

The approximate list of the kitchen and. mess-hall utensils,, equipment and 
kitchen inventory is given in Appendix No.,U. 

VII. METHOD OF RECEIVING THE PRODUCTS AT THE FOOD WAREHOUSE 

The products for the kitchen are received from the food warehouse of the unit, 
as a rule, separately, for breakfast, lunch and supper. The product's requiring 
a long processing, for example, salted and frozen fish, frozen meat, corned beef, 
dry vegetables, French kidney beans, etc. are issued -to the kitchen beforehand, 
taking into account the time necessary for processing them. 

In the summertime fresh meat and fresh fish must not be received more than 
2 hours before the beginning of the work of dressing them. 

The waybills for products are received by the manager of the soldiers’ 
mess-hall in the office of the supply section, so that one can take over the 
products at the warehouse in the daytime, if possible, and . so that the manager can 
personally check the presence of the products listed to see if all are there as 
prescribed in the apportionment. It Is forbidden to list in one waybill the food 
products bo be used for breakfast, lunch, and supper. 

At the food warehouse the food products are received by the cook-instructor 
or by the senior cook and it is obligatory that it be done in the presence of the 
kitchen duty officer. All "the products -must be received by weight. In receiving 


the products one . should check’ their' 'quality and in T cdse of doubt as to ' the quality. 


they should not be accepted. Instead, one should report immediately to the Chief 
of Class I supplies, food and forage, of the unit. 

For receiving the products, the senior, cook of the shift, when he enters 
upon his period of duty, prepares the packing (drums or barrels for' oil, sacks 
for the groats, flour, etc). The packing should be clean. - For bridging the 
products from the warehouse to the kitchen, the kitchen duty officer details the 
necessary number of soldiers from the daily kitchen detail. 
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If the food warehouse of the unit is at a considerabler distance from the 


kitchen, the chief of Class I .'supplies, * food and forage, details' the 'necessary- 
vehicles for the transport. When the: warehouse is '.located near the ’ kitchen, the 
food products are transported by hand" dr by.wheelbarrbw. 


In order to avoid losses or 'theft's of food products during the' transport. 


the packing should be firmly covered or tied. ' The drums for 'the liquids should 
have lids 5 the boxes of macaroni, sugar, etc .should be tightly covered, and sacks 


with groats and flour should be tied with cords, etc. During the time of the 


transport, the cook instructor or the senior cook of the shift accompanies the 


products to the place of unloading and personally receives them in. the pantry of 


the kitchen . 


Fresh moat should be transported in specially equipped meat containers or in 


boxes lined with galvanized sheet iron, with a cover. - It is categorically 
forbidden to transport meat without boxes, together with other products, in an 


open motor vehicle or cart. 


If the food warehouse is close to the kitchen, the meat is transported in 
wheelbarrows especially equipped" for this purpose, lined with galvanised sheet 


In receiving the products from the food warehouse, the cook instructor (or 
3 sn ior cook) signs for them. One copy of the waybill (receipt) is left in the 


warehouse and the second is given to the kitchen and in accordance with it the 


products received are listed in the "control sheet". 


The food products for the kitchen — until they are delivered to the cooks 


are kept in a securely closed pantry, the key of which is kept by the cook-instructor 


or the senior cool: of the shift, that is,' by the person who received' the food 


products and signs id for them at the time of Deception.' '.Potatoes and vegetables 


are placed directly in the room where- they are prepared. The frozen meat is 


thawed out in the meat dressing space, suspended on hooks, and the other products 


ar-o kept on shelves or sets of shelves. 


The issuing of products from the pantry to the kitchen must be done in th® 


presence of the duty officer of the kitchen. 


The bread and the sugar are received in the food warehouse of the unit by 
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the bread cutter j in the presence- of the kitchen duty officer .and the manager of 
the soldiers 3 mess-hall and is kept In the bread storage place near' the mess-hall. 

The manager of the soldiers’ mess-hall receives each day, in the office of 
the supply section of the unit, the control sheet listing the products and the 
prepared food in the kitchen and turns it over to the cook-instructor, who keeps 


it vrit-h him. The office of the supply section gives in it the information concern- 


ing the number of persons, on the basis of subunits, messing from the general boiler 


in the kitchen® The notations on the control sheet showing the products received 
in. the kitchen (including bread and sugar) and what is placed in the boilers are 
made by the cook instructor (or senior cook) in the presence of the kitchen duty 


officer e 


VIII . THE BASIC RULES FOR THE INITIAL CULINARY PROCESSING (DRESSING ETC) 

OF THE FOOD PRODUCTS 


The cook-instructor should know thoroughly the rules for the culinary 


processing of ’the products; he should -know the norms for the waste and reduce ^in™ 
every way possible during processing® (The provisional norms for the waste in the 
processing of food products and the yields of prepared food are given in the 
Circular-'* of the Chief Quartermaster of the Armed Forces No® 2 19^7 and reproduced 


in Appendix No® 2)< 


DRESSING OF POTATOES AND VEGETABLES 


Before we issue potatoes and vegetables from the warehouse to the kitchen. 


we should sort them and remove the spoiled potatoes or vegetables as well as the 


trash and pieces of dirt® 


It is forbidden to issue to the kitchen potatoes and other vegetables which 


have not been sorted and the spoiled 'ones removed,' because in this way we increase 


the waste and reduce the actual amount of food issued® 


The waste from potatoes should not exceed, from the fall up to 1 April, 
in April not over 30$; in Nay and June not over 35>$; the 'waste from young potatoes 


should not exceed 15$® In the case, of the rest of the vegetables, the waste 


with correct cleaning, is more than the normal,' one should report this fact to the 


C - v , - 

| chief of Class I supplies, food and forage, of the regiment, who will personally 
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check to fitid out the causes-of- the Increased waste and give orders for the drawing 
up of a paper for a report to the 1 

The best method for cleaning (peeling) potatoes is cleaning with a mechanical 

> 

potato peeler, because by this means we reduce the waste and lessen the time of 
peeling o The description and the construction of the hand potato peeler are given 
in the Circular of the Chief Quartermaster of the Armed Forces No* 6 191*6- 

The peeling of potatoes by hand is permissible only with special fluted knives • 
A« a retiult of the special construction of the fluted knife, the thickness of the 
part cut off does not exceed 1 mm- We are forbidden to peel potatoes with the • 
ordinary kitchen knives • 

Before the beginning of the peeling of the potatoes we should wash them in 
the vegetable washer, in a vat or barrel- In washing potatoes and vegetables by 
hand, we should mix with a -paddle,- -changing the- water 2 or ‘3 times-” The peeling 
of the unwashed potato by hand leads ;to ithe spoiling of .the pro duct and when we 
peel unwashed potatoes in the peeler, it leads to a rapid wearing out' of the 
cutting surface and an increase in-, the waste- 

At each place of work for the cleaning of vegetables there should be a bucket 
or- boxes *7ith handles for gathering up’ the waste- When the redeptacles are full 
of waste we empty them,, It is recommended that we have a soecial table for the 
dressing of vegetable s- 

Xn order to reduce the waste in the peeling of potatoes in- a potato peeler, 
it is necessary to observe the following rules: 

— wash the potatoes in water and sort than in accordance with size, before 

putting them into the potato peeler, not' allowing the peeling of large potatoes 
together with th.e small “ones! 

— do not overload' the’ potato: pdel^f with -too *mahy potatoes- Oh' an average we 
should put into the potato peeler from 6 to 8 kg of potatoes, depending upon the 
fcjps' and dimensions of the machine - 

— ’ we should not keep the potatoes in the machine too long- The duration of " 
the peeling of the potatoes in the mechanical potato peeler is 2 — 3 minutes and 
in the hand potato peeler $ ~~-8 minute sf 

«« we should put water into the potato ■ peeler during all the process of 


ACSi FORM 
r, feb, 5a 


13A DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION 

(CONTINUATION SHEET) 




Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 



H 


1K7DU!GIMC- TRWJIAflorr 


peeling (in peeling frozen potatoes;' we do not put iri any water); ' 

— the removal of the eyes .from ' ^fSne . with a special fluted 


or potato knife* 


The peeled potatoes, not cut up, should ,be placed immediately in a tub or 


| barrel with clean cold water. It is forbidden to keep peeled, potatbes'in the open 


air without water, because xvhen this is done they turn dark quickly. The potatoes 


should not be kept in water for more than b hours. If we keep the potatoes in 


water for a longer time they may become sour. 


Potatoes arid other vegetables should be cut up just before they are placed 


in the boilers. Potatoes, beets, carrots and other root vegetables should be 


8U ' J into cubes, slices, circular or long string-like pieces, depending' upon the 


•ii sh in which they are to be used. 


Cabbage, beets, carrots and other vegetables/ after being cleaned, should .be 


•cept in the open air without water, covered with a moist fabric* Sauerkraut is 


net subjected to any preparatory dressing, except the removal of undesirable parts. 


Outside the brine there takes place in the sauerkraut a rapid destruction of 


vitamin >'C n , hence, it should be kept in brine until it is used in a ’dish; 


consuming it, we should press it slightly to remove the brine, life wash the sauer- 


raut only in extreme cases, when it is sharply acid. In this case it should be 


washed quickly once in cold water and pressed. 


Inasmuch as the brine of the sauerkraut contains vitamin "C n , we add good. 


quality brine to shchi, borshch, and we also use it for the seasoning of salads 


and vinaigrettes. 


DRESSING OF FROZEN POTATOES AND OTHER VEGETABLES" 


In order to obtain satisfactory results., in the .dressing of .frozen vegetables. 


we must not allow them to thaw before putting them in the pot. * Hence, we should 


brang into a warm room only that quantity which is to be dressed at once. We must 


Ii0v or * n R £ room at the same tame- all the frozen vegetables. Frozen potatoes 


are dressed. in two ways: 


First method: the potatoes are washed quickly in warm water, so as to thaw 


the surface of the potato slightly and' then we should sort them .on the. basis of 


size. During the time of waging, we ‘should remove the. spoiled potatoes. 
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The washed potato should be peeled-in the potato peeler,.', after 'which we 
should remove’ the eyes' of the potato. 


If we do not have a potato, peeler, we peel the potato in the U'shaT manner, - ■' 

namely, by means of fluted knives.’ The peeled potato- should be washed again, 
placed whole in a pot of boiling water -and boiled until half-done. After this we 
take them out, cut them up and put them,. in. boiling soup. The water 'in which the 

* potatoes were boiled should be used for the preparation of soups. — 

* If the peeled potatoes cannot be used at once for the • preparation of a dish, 
j they should be put in a cold room (with temperature below zero), kept" in a clean 

i vessel without water, and not allowed to thaw. * 

5 * 

\ 

j Second method: the Hashed frozen potatoes, not peeled, are placed in boiling- 

j water and boiled until they are half-done under a closed lid. After the completion 

l . 5 

i of the boiling, w® pour off- the waters- peel the potato -by -the- hand method, cut-up j 

] and place in boiling soup. ' ; 

5 ' • • i 

| W-g dress frozen cabbage, beets, carrots and other vegetables in the frozen | > 

I • 

j state. After washing for a short time in warm water, we cut than up and those ] 

} ' ' ■ * ’ • } 

\ that are not thawed vie put in boiling, bouillpn. We saut.e the frozen carrots, \ 

j ' 

» without thawing, by the usual method. \ 

\ We wash frozen onions in cold water and, clean them just before we use them. j 

j' If ws keep thawed onions, they acquire a rotten odor. „ | 

DRESSING OF DRIED VEGETABLES 1 

S 

* - 1 

\ Before using dried vegetables, vie sort them, remove the foreign admixtures _ \ 

s 

• and wash them in cold water. 1 

i * i 

t In order to give to the dried vegetables their original quality of fresh { 

\ ' - j 

| vegetables, we should allow • them .to ' apell in water;. 'For* this" pusp'osb' the washed j 

| vegetables should be’ placed in 'a wooden or tin vessel, covered with cold water j 

( so. that the ..surface of the water will be 10 cm above the layer of vegetables \ 

i ; ! 

jj and allow them to soak for f> — » 6 hours. If .after a certain time, the vegetables 

l absorb water arid their surface is not covered by water,, we should add water until ~ 

i 

| there is complete swelling.. . - 

\ After the vegetables are.. allowed. ,to, swell as much as possible, we take them — 

j , S 

» cut and use them for the preparation of the dishes. Soake.d carrots and onions ! 

I ’ • | 
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should be sauteed o The water in which the vegetables are soaked is used for the 
making of soups* ' 

It is best to employ the dried vegetables in the first dish, adding to them 
a part of the fresh vegetables* 

DRESSING OP MEAT 

Meat may be employed as a food only when there is a. veterinary stamp on the 
carcass* 

Frozen meat should be thawed before it is cut up into pieces — in halves or 
quarters, suspended in a dry, clean and well-ventilated room with a temperature 
of not more than plus If? degrees* It is forbidden to thaw meat quickly in a 
room where the temperature is high, because in the dressing of such meat a great 
deal of juices flow out and the meat will be tough and less savory. ! 

The thawing is done in the -room for the dressing of raw meat. The suspended \ 

carcasses should not touch the wall, floor, or each other* Under the carcass we 
should place a dripping pan for protection against soiling of the floor by the 
meat juices dripping from the carcasses* 

{ 

The thawing should continue for 12 to 2h hours, depending upon the tsnperatur® j 

| of the meat* The meat is considered to be thawed when a knife penetrates freely • 

j into it* Thawed meat spoils quickly when kept and should be consumed immediately* j 

1 Pieces of frozen meat weighing less than l/h kg should be thawed over f 

I _ [ 

| drinping pans* We are forbidden to thaw meat in water* | 

| Thawed meat, and likewise cooled and chilled meat, should be washed in clean j 

i [ 

j, water with grass brushes and the' places where there are clots of blood, stamns, 

[ bruishes, soiled places should be carefully cleaned or cut out* After this we 

I cut up and bone the meat. If wehaVe'an entire carcass ‘or a half of a carcass 

j (cut lengthwise), we cut it up into" front and • rear part's between the 11th and 12th 

| ribs* From the front part of the carcass, we cut off the shoulders and neck, and 

| from the rear part, near the ’’pelvis”, we separate the middle part, first cutting 

j off the fiiet| after this we bona the meat* We remove the meat from the bone in 

j layers, without making • superfluous cuts in the meat* One should bone the meat I 

j carefully in order not to leave any meat on the bone* The meat of the hind legs \ 

I should be cut up into It parts — the upper, outside, lateral, and inside! the meat | 

I 1 
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of the n mid-part n — thin 'edge and Kashina”} the meat of the back part, "pokromku" 
and brisket. If the meat is intended’ 'ool^ ^o^.1|ie:..^^arat'ion of the first dishes, 
it is not necessary to bone the meat; In this case the meat should be cut up into 
piece.? weighing if — 2 kg, together with the bones, and put in the pots in the 


same form for cooking. After the meat,, with, the bones, has been cooked, it is 


taken out. The bones are boiled a second time. 


We cut up pork, mutton and veal into the following parts: hind legs, front 
legs, brisket, neck and shoulder. After the pieces of meat are boned, they should 


ba washed again in clean cold water. For boning and cutting up the meat, we 
employ a special knife for this purpose, a knife which should be marked "RM” 


(raw meat) . 


Meat intended for the first dishes and for issue in portions should be cut 
into pieces vreighing 1.5 ~..2 kg and put in the pot.. For goulash the meat should 
be cut in small pieces weighing l5 — ( 20 grams. 


For the preparation of goulash, we take the parts of the hind legs, the 
mid-parts (the thin edge), and for soups we take the front parts of the carcass' 
(the shoulder, neck, and brisket). For ragout, we use all parts of mutton and 


cut them up into pieces weighing 30 to iiO grams with the bone. 


If it is necessary to conserve the dressed meat, we may do so ohly in a 
refrigerator or in a cooling space, on gratings, for not more than 2 hours. 

The bones which we remove in boning should be cut up or sawed up with a 
meat saw or broken up with an axe into small pieces having a length of 10-15 era, 
so that it will be easier to boil the fat from them, and they should be placed 
in a pot, after being washed, for the preparation of bouillon. We may boil 


them separately from the meat- os? with the meat. 


The amount of - bone" in meabittZ. aye:rage= fMra&s beef cattle, ambunts on 
an average to 25%% with a low degree of fatness, it amounts to 27&> In the 


carcasses of sheep of average .fatness, the bone constitutes on an average of 
21% and in the earaasses of hogs (ciit up .meat) it is 15%q 


PREPARATION OF CHOPPED (Ground) MEAT 


The meat removed from the bone and .the large tendons should be cut up into 


oblong pieces weighing Lo to 30 grams and run through a meat chopper. 
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To.^h© ground m-roeat* -we add t^te break soaked iri. 'cold.wat^i v S ait,. peppssr, 
and nix in a shallow wTde, ve$sei , "and .again pass through ,the'raeat ^chopper and mix 
well. • ' ^>.v v. ‘ ~ , . 

Si© white .break should not be sour; nor should, it have any burnt crust, or be 
stale o When we pafed^ the ground neat through' the neat chopper* the . te^j'erature 
of the ground neat is raised by plus '3 y plus f> degrees^ hence, the water for the 

j ~ 

3 soaking of the bread should be taken directly from the tap. 

a ' 

j Before beginning the work* we check the . cleanliness and the working' condition 

J the CGat Copper by disassembling it and trying it beforehand, m should pay 
| spues.?! attention to the correct setting of the parts. The neat chopper* when 
J not iTx use* diould b© kept disassembled, clean* covered* and beforeit is used 
: it should be scalded with hot water*. After we finish using the neat chopper* we 
| should disassemble, it* scald the parts viith hot water and wipe then dry. 

} Before he prepares a dish with chopped neat, the cook should wash his hands 

! well with soap.. ‘ ‘‘ . 

\ Ground meat dues not keep well, spoils quickly* and, hence* it- should be 

| prepared quickly* within one hour* and the semi-prepared preducts — the cakes made- 
\ should be cooked and senred immediately. 

| If in the mess-hall those on messing status are served in separate groups* the 

1 ground meat should be prepared for each group separately* and before it is used* 

] 55:13 ‘ rsa '> i cutter should be scalded each tiro© with hot water® 

. The cook-instructor should determine beforehand the number of sausage (chopped 

\ 3auafc * ,3akes ' bhat hQ can *7 at on ® bins on the range* so that he will not prepare 


an excess of ground meat. 


DRESSING 0? CORNED BEEF 


] Corned beef is recommended for th© preparation of the’ first dishes. Before 

j usiig it for preparing a dish* it should be washed in cold water. For this purpose 
| we wash it and cut it up into pieces weighing 1 1.5 kg* put it in a vat and 

| pour cold, water on it in an amount equal to twice its weight (for 1 kg of corned 
\ ote ' A 173 2 liters water). Corned beef with weak brine should be soaked for 

j h ~ * hcu?s * chan ™ th ® water every, hour Corned beef that is strongly pickled* 

; lTith a £ait content of over HO^-. should :pe' soaked from 10 to 12 hours. The water 

i ... . .v - • • 

i /- - 
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should be changed ©very - two hours® ' In th© summertime-, the water should, ba changed 
every hour, , •’ ? ' . . . ' *> t • - . .. • / 

After the corned beef is 'soaked* its- waightinersases on an Average by 7 to 
10% ? and by boiling, the salt, content, in it is reduced by ©na-half® ' 

In the preparation of the first. dishes with corned beef,- whaii.We'/do not use 
:oore than £0 to 60 grans to ^ths ibrtion,; the , corned beef jnay not h|^M$8Sfced, but 
Dhor;. vie boil soup it is not necessary to -add. salt, because, the bouillbn, after the 
bailing of th© corned beef, will be sufficiently salty® ! , • 


i . . 

; . ' *•<- - '»<• ••••' v 

..'TIE DRESSING OF EUML (CHICKENS, GEESE AND DUCKS) 


• / 


Ivhcn fowls com© into the liilitaiy units they are already plucked, in the 

fxousn state® We thaw the frozen fowl in the meat dressing' room, on tables® 

/ \ 

Afiair thawing -the fowls®- we sing® them,* Ebr a better and more uniform singing of the 
carcass of th© fowls, we should first rub , them : lightly with flour .• After this we 
should remove the entrails, wash the fowl .and season them "in pockets": we should 
thrusii -he knife into’ the openings of the inner parts and bend the wings to the 


back. 


7: ^ cessing (dressing) of the by-products (offals). 

™' A products should be thawed out in the meat dressing room, sus- 

pend -d ovs-r dripping pans 0 

lha heads® /When the heads come in- with i he skin on, the/ should be singed or 
sendee In hpt wfitsr for 10 .»» 22 minutes^ after which th© fuzz should ba care- 
if.ly rs loved and the tongues cut outs t&ea ; .we should open the .skull, .remove the 
brains, ap break the bones of the slrull into small pieces* ' } ‘ ■ 

3'hc, 'heads. kre used for the preparation qfl the, first .dishes* , . . ... 

fhb brains; should be soaked fbM V- io£> hours for removal of 

ib,r- b£cod and their cover removed fwra Wi : They are employed fdr'the second dishes, 
Sis tongue, th© lights, and th©. , heart .and the. udders. should *W washed in water 
sn-i cleaned® The heart and udder mould be. cut lengthwise before they 'are warned* 
-Vhsy.ere ocasumsd la th© first and second dimes* 

Mvcr® Wo cut out the bile duct,, wash the liver and take’ off the film® The 


liver is used chiefly for the second dishes® ; Owing, to the fact,- that- it contains 
u considerable quantity of -vitamin- A and’ C,- fee ‘liver is a very valuable food 
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The wastes of the fish are made-up of the following:* the roe. hard and soft, 
fat, heads, skin, bones, fins, tails, Tne' wastes from the fish 


be utilized on the same day they are ob taine d «. 


After the heeds, bones, fins, tails, skin end fins are carefully washed, we 


1Jse them for the preparation of bouillons, but from the heads wa must restore the 


sms and the eyes. The heads of carp, bream and Caspian roach, since they give 


a bitter taste to the bouillon, should not be .used as food. Neither do -we use 


tbs heads of cod for food. 


The hard and soft roe of fish and the fat are consumed in the first dishes 


and also in fish sauce, stuffing, pies, in potato puree cad baked pudding. 


We are forbidden to conserve the mates, of fish^ because they spoil easily. 


Sturgeon and large sheat fish should be thawed in water gradually, at a 


temperature of plus 10 to plus 15 degrees, over a period of approximately 10-12 houre* 


Each sturgeon, after it is thawed, should be inspected by the cook- instructor 


to determine its quality. 


In doing this he checks to see whether or not there are bruises, caused by 


blows of the boat hook. These places should, be removed, together with the parts 


\ of damaged meat iEseediately adjacent to them. 


The dressing of sturgeon is done in the following manner: we cut off the head. 


the upper fins, and hare, parts, and the tail and then cut it up in layers, cutting 


| the backbone lengthwise into two halves. After this we remove the dried spinal 


j cord, scald and clean. In the cleaning, we remove the clots of blood, the cartilage 


] and from the skin the small bones and scales. The scalding is dons in water having 


a temperature of 85-90° for a period of 3-5 minutes. After the scalding and 


cleaning, the fish should be cut into portions or. boiled in sections.’ 

Fresh fish does not keep, very mils hence, , we should not keep /it in the kitchen 


for sore than- 2 hours. Each fish,’ before it is dressed, should be examined by 


the senior cook, after which the. fish should be -washed quickly in cold water and 


! - >, 

| oxeased. The dressing is dene just as in the case of thawed frozen fish. 5 

j £t is forbidden to employ salt fish (with the exception of herring) as food in the! 


unprocessed, form. 
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Before cooking salt fish, f we anist; soak ; ‘ •' •' 

The content of salt in weakly’ sedt^a: the ‘-fish* having an • 

: . . y " '• ■. ' 

average amount of salt it is 30-l^j 'Ja strongly ealtei fish: it is more than ll$. 

FI ch intended for the first dishes,* after soaking, should not have more than 5# 
salt, and for frying they should net have more than 3$5 hence, the time of soaking 
t;ill depend on the amount of salt in the fish and on the purpose for which it is to 
te used. During the time of soaking, the weight of the fish. Increases hy 10 to 15$. 

The cock-instructor must supervise in perBon the observance of the rules for 
the jjoakiag of fish, especially in the summer time, because a failure to observe 
them irr-y cause the spoiling of the fish and give rise to food diseases or illnesses. 

The soaking of fish should be done in running water or in frequently changed cold 
water. Xa running water the soaking can be done quicker. We must not soak fish 
in wjsrm '.rater. ' ‘ • v • ‘ 

Before the fish are soaked, the senior cook of the shift must carefully 
innpect each one. If the quality of the fish is suspected to be bad, they should 
be removed for inspection by the surgeon, of the unit and by the cook-instructor. 

After this the fish should be placed in a sink or in a tub with cold water an r} 
allowed ’to remain for 30 to 40 minutes, for swelling, in order to facilitate the 
of the scales. After thiB we take out the fish, scale them, remove the 
entrails, cut off the heads, tails, and fins, wash them, cut t hem Into portions, 
a ad place them in clean water for soaking. 

If -<je soak the fish by changing the water, the latter should be poured in at 
the rate of 2 liters to 1 kg of fish. The water should be changed at intervals 
off not less than 2 hours. The fish with average salt and the strongly salted fish, 
infceEdefi for boiling, are usually soaked for lO-ia hours, and for frying. 18 hours. 

. r - T ; i : 2 * -- ; 5 } - ? s a i f - - ? t- i I i i 

Scried fish should be cooked immediately, because it dees not keep well and 
spoils esnily. > 

The dressing of Salt Cod- for 'Removal of the Specific. Odor. 

In order to remove the specific odor, the vsaltraod for soaking should be 
pi seed for 5-6 hours in a .aft.^r which it is dressed as 

explained above. •• * ' r ‘ 
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The Preparafeioa of Chopped Fish • • . ; 

For tbs preparation of chopped fish, the. f onowlng kinds of ', fish ore best 
adapted; perch, cod, sbearfc fish, pike/and burbot • In the dressing Ere remove the 
head, the entrails, the fins, tails/ slcLn and bones.' , mie ssefchod’cf preparing • 
fish is the same as ’ for the preparation, of cheeped meat. 

If kept, chopped fish spoils easily; hence, in the preparation of it, -we 
iLr.’it observe in &, strict manner an the sanitary-hygienic rules. * ■ •' * 

7x‘. the snaaier time v?e are forbidden to prepare dishes with' chopped fish* 

'the Dressing of Legumes, Groats and Mabaroni. 

F?.\ra the legnaes (beans, peas and lentils) ve should remove the. trash 
chslxtxres, bhen wash and soak them in cold water. For 1 kg of legumes, we 
take 2-3 liters of rate r. The soaking skouldlast frcaa 6-8 hours. 

In the preparation, we pay special attention to whole unshelled peas, which 
oftentimes are infested with pests (pea. or grain pests) The damaged pea has 
a ffsau. dark spot or snail opening where the peBt is. When a pea having a pest 
on the inside is soaked, it floats on top and can be removed. We should not use' for 

t t 

food peas or beans infested with granary • pests. ■ 

longed legumes are turned over to the xsarehouee for .threshing for the purpose 
of reaavlag the pests. . •» > 

The groats should be cleaned' Just as ia the ease of legumes.' After we remove 
the foreign adsa±srfeH*e.s from the groats, we rinse them in several waters. One should 
look carefully to ,aee if any gra&cary pests are present. We dp not wash seiBOlira 
groats nor the hue' reheat and barley groats. Millet groats ore washed in warm 
water until the -sash water is entirely clean. 

Gaoiyaa -(sorgua)^ -cfauaiiajr (f c«ta&3,„ Mllet ),* .^sad jpa^tpi Should be. washed • ; . s 
rot less than 6 times in warm water, until the removal of the specific odor 
sad the cessation of the coloring- of the. rash 'satQr. 

Faael-barley should be soaked Just , as 'in, the ease of legu&es, for 6-8 
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Dressing Macaroni Products - 

EJaearoni products:' . macaroni, noodles, vermicelli, "ushki" and others, 
should he sorted, the foreign admixtures removed, the macaroni .broken into smell 
pieces of 7-8 cm, inspected to see whether or not it has any gra:nary pests, and 
then placed in the toiler . 

IX. METHOD. OF COOKUSG THE PRODUCTS ‘ 

We distinguish two basic kinds of cooking — boiling and frying. 

Caking the product scf tc-ns it and makes it suitable for use as food. At the same 
tine it gives to the food an agreeable taste and makes it safe to cat, because 
the high temperature destroys the Ederoorgsnistas. usually to be found. la these 
| products. 

Boiling is the cooking by heat of products completely Immersed in water 
| or bouillon. As a rule, boiling is done in boilers (pots) with closed covers. 

| The temperature of boiling in ordinary boilers amounts to 100 degrees; in 
I boilers with hermstieal closing, it amounts to more than 100 degrees. The boiling 
| of a product not completely immersed in water or in bouillon (not more than l/3 
I the volume) is called in culinary practice shallow boiling. If the product is 
| shallow boiled with an addition of spices, seasoning, fat, and sauce, such 
'I culinary processing is called stewing. Stewing and shallow-boiling are done 
I in a closed vessel. 

I Frying is the cooking of a product by heating- in hot grease in a skillet or 

\ : 

- on a griddle. In practice', we distinguish several kinds of frying:' frying with a 
small quantity of fat (shallow-faying), when the fried product is periodically 
turned over for the formation on the surface of a red crust ; r cooking in grease 
with the product completely covered and with ? the- air in- the oven at- a temperature 
of around 250-300 degrees is called roasting . 

The f inal cooking of products fried in a small quantity of grease, including 

'v. 

fowls and large pieces of meat, is generally done; by' roasting them in an oven. 

Saufceelng, (pesserovanie) is the cooking of “clean cut up pieces of carrots, 
parsley, celery, end onions- with grease' on a jstpve over a slow fire. For improving 

the taste, aroma, and the external appearance of the dish, these vegetables 

I ^ 

| should be placed in the dish in the sauteed form. 
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In sauteeing small- shredded onions^ until they have a slight 


color (5-8 minutes ) , separately from the other vegetables. The cleaned carrots. 


parsley, and celery should be shredded and sauteed with the onions until they 


are soft (10-15 minutes). After this ..we add tomato sauce, slightly thinned 
with bouillon (in order to prevent burning) and sautee them for 5-10 minutes 


longer. During this time the fat takes on a reddish orange color and an aromatic odor! 


as a result of the dissolving in it of the red and aromatic substances of the 


\ onions, carrots, parsley and tomato. 


The sauteeing of vegetables is done in a' small vessel (a grill,- s kille t 
shallow saucepan). The layer of vegetables should not exceed 8 cm. In the 
sauteeing of vegetables, we consume in fat 10-15$ of the weight of the sauteed ' 


vegetables . 


We also sautee the mixing flpur^with or. without -the- addition of grease. 


When we sautee the' flour with grease, the latter is first heated in a deep vessel 


or in a pan; then vie sprinkle in the sifted mixing flour and while stirring heat 


until it is of a yellow color, after which we thin it with hot bouillon until vie have 


a thick creamy mixture, which we serve .in small portions. 


When we sautee flour without grease, we put it in a pan and heat it in the 


oven or on a range, while constantly stirring, until it has a yellow color. Before 


j putting it into the seasoning, we thin with warm bouillon, as stated above. 


X. PREPARATION AND Ei-IPLOYMENT OF SPICES AND C0NDB5EOTS 


The employment of spices and condiments improve the taste of food and 


for this reason the cook- instructor must strive to employ them correctly. 


We should pick laurel leaves j removing^ the spoiled” ones' ’and the foreign 


■ - j ? £ff ' - :• * *' ? * r- i: •. •, 

admixtures, wash them in cold vate^ and ; place ;them ; in the first dishes -5-10 


mioutes before they are done, otherwise the aroma/ the substances will evaporate 


In the second dishes — stewed/meat, stewed cabbage, potatoes a nd other 


dishes — we put in the laurel leaves .together, with- the sauteed vegetables. 


30-’;0 minutes before the product is done. 
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The Preparation of Mustards is done by Two Methods 


First method. We put the dry mustard powder in a stew “pan or a pot used 


with the range, pulverize it until Cthere are no lumps, then soak it in boiling 


water ana mix with a small paddle until we obtain a- homogeneous mass'- In this 


condition, the mustard should be allowed to stand for 10-12 hours, with the pot 


covered but not tightly. After ; this we add to the mustard- some vinegar, salt and 


mi:: it well. The mustard should be tightly closed in. a. container' and allowed to 


stand (or. ripen) for 12-14 hours after which it should be placed on the table. 


With 100 grams of dry mustard > we UBe' 86-100 cc of water, 30 grams' of 4$ vinegar 


t.nd 2 grams of salt. 


Second method : We put the dry mustard in a vessel, pour boiling water 


over it (for 100 grams of mustard 80 cc of boiling water) , mix carefully until 


we have a uniform mass, then “pour in boiling water again so that the surface of the 


boiling water is 3 to 4 cm above the level of the mustard. We allow it to stand 


i a this form for 1P.-14 hobrsj after. this we pour off the 'water and season the 


mustard with vinegar and salt and mix it bell 'to the desired thickness . 


It Is recommended that We add to' the mustard a little sugar, some vegetable oil. 


putting them in together with' the vinegar. The prepared mustard is used in certain 


warm sauces and in the vinegar seasoning for vinaigrettes,- salads, celery, etc. 


Vinegar comes in the form of .'essence of vinegar' having a strength of 8c# or in 


the fo:rsi of table vinegar usually having a strength qf 4$. Before' using the vinegar 


essence, the coofc-instzdictor personally dilates it with water in the' presence of 


the surgeon of the unit. To one -part qf essence of vinegar he adds 1 6 parts of \ 


•s®&er that has been boiled and allowed to cool, that is, the vinegar is prepared wit 


j.\ strength of 4-5$. The vinegar should be kept in a tightly closed glass bottle 
or other kind of container. The vinegar is added for sharpness of taste and 


for the conservation of the color of beets in borshch, in the boiling of beets for 


vioaigrettes, and also in marinade s, ' vinaigrette seasoning and in horseradish sauce. 


If we have other flavoring substances or spices, it is, recommended that 


we. employ them also. The following vegetables also greatly improve the teste. 
Bu].b onions are used in stewed meats and vegetable dishes, and in the 
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preparation of the first dishes, cold., dishes, vinaigrettes, salads, marinades and 
sauces.. The "bulb onions put in the first dishes and the stewed second dishes must 
be sauteed j in vinaigrettes and salads, they are used raw, clean and cut up in 


Carrots are used just as onions, the only difference being that in vinaigrettes 
ard salads they are used in the boiled form. 

Parsley i3 used in the same dishes in which we use bulb onions and carrots, 
but the amount used is only one-half the quantity of the carrots. 

Parsnip and celery have a more delicate aroma and sweeter taste than parsley. 
They are employed in stewed meats and vegetable dishes, in the preparation of the 
first dishes, marinades and sauces (gravies), together with other vegetables (carrots 
onions and parsley), and also in vinaigrettes and salads, raw, dressed end 


- All the tasty aromatic vegetables (bulb onions, carrots, parsley, celery 

! and parsnips) are placed in dishes in the sauteed form, 5-10 minutes Before the food 
| is done, because in the case of long boiling their aromatic substances (the 
j ethereal oils) are evaporated. 

? Horseradish is a very widely used seasoning. It is employed chiefly in the 

s 

\ form of cold horseradish sauce for boiled beef, corned beef, fish, galantine, etc. 
j and it is added also to vinaigrettes and salads made with sauerkraut. 

| Horseradish is used also for hot meat sauces.- -The leaves of horseradish 

i 

] are put in with pickled cucumbers . 

i 

5 

| THE EMPDOYMEM? IK FOOD OF GARDES AKD TOLD GREENSTUFF 

? Greenstuff improves the taste of foods, enriches then with vitamins and 

| gives an agreeable external ^appearance., to .the) dish.;! ' 5} 4 ■: • > - - **' 

Along with garden greenstuff (parsley, fepnel, spring onions, .celery, 
parsnips) and garden plants (beets, carrots, radishes), the following are very 
important: the wild greenstuff (sorrel,, oxegLd<a(ie$.psella^young 'nettles, cow • 
parsnips , gout -weed and others), which' possess the Same valuable food and tasty 
1 substances as the garden greenstuff end are widely employed in the military units 
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employ chlorinated -water, the latter, should' first be. boiled for removal, of the 


chlorine . 


Che washed leaves should be cut up immediately into small pieces (with . 


a knife, axe, cleaver, etc). We should pour oyer the cut tip leaves at once sane 
hot boiling water ( 95-98 degrees), at the rate of 4 liters of water to 1 kg ' 


of leaves . The water should first be acidified with vinegar or some other food 


acid (for 1 liter of water, we take 3. grams or 3 cc of acid). After pouring 


hot water over the leaves, we allow them to' stand for 1 hour," in. a wooden vessel 


fiJ led to the top and tightly closed; 


The infusion obtained should be filtered through gauze With wadding or 


through some othex type of compact fabric-. For flavoring the infusion, we employ 


table vinegar, cucumber or cabbage brine, saccharine or fruit extract. The 


infusions of- linden leaves do not- have air astringent- after-taste -and *they are 


more transparent, light, and agreeable , to the taste. : - . 

A half -glass (100 grams) of infusion prepared in this mariner contains 


from 20-U0 milligrams or .more of vitamin C. As a prophylactic dose it will 


suffice to employ one glass of this infusion. 


The infusion should be kept in a cold place in tightly corked bottles 


but not for more t Irian 24' hours . 


Preparation Of Coniferous Infusions 


Infusions frcra coniferous needles "are 'prepared chiefly in the wintertime. 


In the summer, when the coniferous needles are pooler in vitamin ”C" than in 


the wintertime, we must employ leaves of the birch, linden or reeds for the 


preparation of inlhsions. 


For infusions we ? cariuuse f needles ia£i any rkind^Gpineir ^firs ,or cedar):; For 


| the infusions we should not employ the .dried up or yellow needles * 


| In the wintertime, we gather the ' large weld developed branches and keep them 

! in a cold place, in piles of any- size, .under the snere or -under sheds for two 


or three months. 
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At the end of the winter period" (Pebruary.^March) , ' in order. to avoid the loss 
of vitamin C, the coniferous branches should be placed under a covered shed or 
under a cover in piles up to 1.5 meters on the floor. The piles should be 
covered with a thick layer of snow (up to 0.5 meters), and on top of the snow 
we should place sawdust or straw for conserving and protecting them from the 
rapidly melting snow. 

The infusion can be prepared from cut up needles or whole needles, depending 
won whether we employ the cold or the hot method of extraction. 

For the preparation of an infusion, the coniferous needles are broken off 
or cut from the branches and carefully washed with cold water. 

The washed needles are cut up on a board with a knifle, cleaver, hatchet 
or a sharp spade into snail pieces (not more than 0.2— 0. 5 cm long). Instead 
of cutting up the needles, we can crush them into small pieces with a wooden 
mallet on a board, in order that they may have the proper size. The ground needles 
should be placed immediately in a wooden cask with cool boiled water. We take 

3 or k times as much water, by weight, as we take of coniferous needles. The 

/ 

coniferous needles should be infused for 2 or 3 hours, mixed periodically with 
a wooden paddle or stick. After this we strain the infusion through several 
layers of gauze or a piece of linen. 

In order to obtain a greater yield of vitamin "C” and to insure high 
stability and good taste, we should, before the infusion, acidify the water with 
"food acid'’- (Trans note: vinegar is probably what is meant). The prepared 
infusion can be mixed with cranberry ^uice, kvass, cold tea, and also with 
cabbage brine. 

The dose of the infusion, for a u person, is ope glass, a day, taken in 2 or 3 
parts . For the preparation of: enough*' infusion for 100, men, we require 5 kg 
of pine needles and 15 liters of boiling water..; (Trans, note: The writer 
obviously means enough for one day). • . . 

, .. .V.~ > ,'v ' < V • V V J : V 

Pre-pra~>? ion if iafusibsi T • 

The needles of pine, fir, or '-pedar -'are washed and then put (in snail quantities 
at a time) in hot boiling water,.; ;eqiiivalerrt In' weight to 5 times the quantity of 


_ s 


-I- 
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the coniferous needies. •. When we -put -in-. the. needle s, tTie -foiling should not stop 


and the needles should be covered with v&tef.' needle’s we- should 


boil in a vessel closed with a- cover' for 20 minutes, and for cedar needles from 
30 to 40 minutes. • 

5?he warm infusions have a disagreeable taste and they should be allowed to cool 
before they are consumed. 

For flavoring the infusions it is reconsnended that we acidify them with 
vinegar (up to a concentration 0.1$) and add some sugar or saccharine, and we may 
also dilute them with kvass,' fruit juice, or brine. ' 

Hie needles can be used a second time. To do this we pour off the first 
infusion from the needles, .cover them .with a five-fold quantity of boiling water 
End 'boil for 40 minutes . 

The strained, filtered" and flavored infusion is" taken' in ’the amount of one 
glass per person per day. ■ " > 

We do not keep the infusion for more -than 48 hours. 


TABLE 

Showing the Content of Provitamin A (Carotene) and Vitamin C' (Ascorbic Acid) 
in Wild Greenstuff and Garden Plants; 



Mg's contained 

in 100 grams 

Fame of Plant 

Provitamin 

Vitamin C 


A 



-(Carotene) 

Summer 


eh. 

\ 2 Cow oarsnips 

3 Wood sorrel 

4 Willow herb 

5 Red clover 

| 6 White clover 
) 7 Hettle 

5 

i 

S 8 White goose-foot 

i 

I 9 Linden 


135-166 

Wrl-'-. : 

185 

116 

106' 

130 
72-93 
200-300 , 


98-136 

. 122-141 


213-262 


106-330 

87-205 



S 
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a Name of Plant 

U 


Mg \e contained In 100 grama • • 

ProvitaMinf ‘ *. ' ‘ Vitamin C 

A.' ■' 


10 Wild onion 


) L ! 

11 lucerne 


Lei 

Dandelion 


) 13 

Plantain 


|iu 

ICnotweed 


jl5 

} 

Goutweed 


u 

! 

Turnip 


\ir 

Reed 


1 > 

Sorrel 


* Iv 

Garden plants: 

- - 


Horseradish 



Vegetable marrow 



Carrots 



Pumpkin 



Beats (Table) 



Ic nif erous needles 



(Carotene) 

Summer 

60-150 ' 

' Fall 

20-1)0 

170-200 

— 

• 5—9 ' 

50-70 . 

— 

— 

35-M) 

— 

— 

70-85- 

57-85 

— 

39-Ub 

65-109 

— 

250-260 

— 

— 

189-232 

— 

5 

1)0-50 

— 

— 

200-300 

. 

— 

100 

— 

6-10 

75-85 

— 

— 

75-85 

— 

7.5 

20 

— 


100-150 

200 


XI. THE PREPARATION OF DISHES 
Soups 

Soups are prepared with meat or fish bouillons, or vegetable bouillons , and 
r.-s"* arch -aiu*. bouillons. Soups are divided into the following classes: 
vegetable — shrthi, borshch, rassolniks, etc; groats — millet^ ^arl;barlpy, 
oat.::.eal and. others; flour soups ~ macaroni, noodles, etc; mixed soups — 
groats vith legumes (French kidney beans, peas) or vegetables. Vegetable soups 
must be seasoned with sauteed vegetables, tomato, and flour; and the grain 
are flour soups should be seasoned only with sauteed vegetables, with tomatoes * 
Vegetable soups are as a rule prepared with soy bean .meal.. Soybean meal 
c-oawiues well ath potatoes,' groats, macaroni products and legumes, that is, with 


4 ib FO 
C ' . 5' 
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products containing a .considerable, quantity of starch; shchi, hprshch and 
raosolnik with spy meal are less tasty.' 

j^eat Soups-., • * • 

For the preparation of meat soups' we first -prepare , a meaV bouillon. We put 
the meat in the pot cut up in pieces of 1.5-2 kg, without or with the hones. 

In the latter case we first put the hones in the pot, cut up into s®t.U parts,, 
and on top of them the meat, cut up into pieces weighing 1.5-2 hg, pour In cold 
vnter at the rate of approximately 0.55 liter per serving -for vegetable soups and 
0.6 liter for soups made with- groats, for a yield of §cup of 0.7 liter, cover the 
pot with a lid ani boil slowly for 2.5-3. hours. .Vigorous- boiling giv.es a bouillon 
a? poorer quality due to a partial splitting up of the The.- foam that is 

formed during the boiling should be removed together with the fat and used for 
the saute eing of vegetables and the Shewing of beets. Before the meat is through 
boiling, the bouillon should be salted, using 10 grams of salt to 1. liter of 
bouillon. To tell when the meat is done, we -stick it with a fork or the point 
cf a knife. If it is well cooked, the fork passes through easily and a light 
flows from the place .of the puncture. The meat should not be boiled too 
much; if it is, it will fall into 5ma.ll pieces when it is cut into portions. 

After the meat has boiled,, we take it .out and remove the bones', if they were 
nrb removed before boiling’, cut it up and put it in the bouillon again. The meat 
snouM be put in a pan in one' layer and immediately put in a cool place- (refrigera- 
tor or ice box) to cool. The meat should have over- -it a gauze or metallic net,' . 
but placed so that it will not touch the meat.' /.The meat must not'be'kept in a deep 
covered vessel. 

Tn the summer-time we should :seel that/the meat ,coolS rapidly, in order to avoid 
the growth of microorganisms causing food poisoning. 

The bones left in the bouillon should, continue to boil slowly for 1.5-2 hours. 
When the bouillon is done, it should be passed' through a' sieve and Used for the 
preparation of soups. - 

The boiled bcm.es should be covered with cold,. .water and boiled a second time 
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for 4-5 hours. The bouillon obtained is boiled with a new lot of bones and meat 


for the preparation of supper . 


After the meat has cooled, it should be weighed- and then, by dividing the 


weight of the meat by the number on messing status, we determine the average actual 


weight of the meat serving and see how it corresponds with the weight shown in 


the apportionment of provisions. 


¥e cut the meat into portions crosswise .of the fibers with a sharp knife. 


using for this purpose chopping boards especially designed for boiled meat. 


The cut up portions of meat should be put in a roasting pan in one layer* 


and immediately placed in a refrigerator or ice box, where they are kept covered 


with a piece of gauze. The small pieces resulting from the carving of the meat 


V 

should be gathered up separately and served by weight to the daily detail. The 


portions of meat should be uniform and.^s. .a rule consist of ohe piece. 


30 minutes before the meal, the meat portions should be boiled a little in 


j bouillon. To do this we select from the pot the appropriate’ quantity of 


bouillon, put in it the portions of meat that are to be served to the first group 


| and boil it. in bouillon for 15 minutes * We are forbidden to serve portions of 


boiled meat without first heating them in the bouillon. 


We prepare bouillon from corned beef in the same way. 


3orshch. We stew cut up beets for 30 -40 minutes in a closed pot, 


fat, bouillon, tomato paste, vinegar or brine from sauerkraut. We add vinegar 


to conserve the color of the beets and for giving a sharp taste. To the boiling 


meat bouillon we add some fresh cabbage, cut up, and boil for 10-15 minutes. We 


then put in same cut up potatoes and continue to boil for 10-15 minutes. 


After this we put in. the stewed beets-,- sauteed - culinary herbs,- season the 


horshch with sauteed flour*; lahrel iWJsy- peeper and £sait, ; and boil 10 minutes 
longer. After removing the hot coals from the ' furnace, we allow the borshch 


to stand in the pot, with the cover closed, for 15 minutes, without craning 


to a boil. 


Borshch with sauerkraut is prepared just. as borshch with. fresh cabbage, the 


only difference being that the sauerkraut is stewed together with -the beets. 
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Borshchwith beet leaves (in the summer). We cut the lefeves from the, young 
beets, peel off the skin, cut them up; into slices , and 3 tew them with tomato 
and. vinegar for 15-20 minutes. We then, put •ithe;r-st ; ewe'4.''beets -into boiling- 
meat bouillon, allow them to boil, put in potatoes,' beet leaves and. shredded 


nooaj.es and boil for 10 minutes. After this the borsch should be seasoned with 


sauteed culinary herbs, sauteed flour, pepper,- laurel leaves and salt and allowed 


to boil for 5-10 minutes. In the summer we may add to the borshch the leaves 


of other garden plants (carrots, turnips, radishes). 


Borshch made of millet . We place some well washed millet in boiling bouillon. 


bring it to a boil and then put in all the other products and boil as stated above. 


S hchi Hade of fresh cabbage . -We remove the -faded and yellow leaves from the 


fresh cabbage head, cut it up into large squares or strips, put in boiling meat 


bouillon and boil for 10-15 minutes. After this we put in clean potatoes cut up 


into pieces and continue to boil for 15 r minutes,. After this we season the shchi 


with sauteed flour, sauteed • vegetables (carrots,- onions',’ parsley) , laurel leaves. 


pepper and salt and boil 5-10 minutes longer. Then we remove the hot coals from 


the furnace and allow the shchi to stand in a covered boiler for 10-15 minutes 


without coming to a boil. 


Fresh shchi with French kidney beans or groats . We put soaked French kidney 


beans or pearl barley in boiling bouillon and allow it to boil until done. Afters 


this we put in the rest of the vegetables as stated above. 


” De,ily <l shchi . The sauerkraut should be examined and undesirable parts 


removed. If it has an excess of sournbss, it should be washed once in cold water. 


pressed out and placed in a pot. We then add -grease, a little bouillon, cover 
with a lid and stew for 1-1.5 hours, with periodic stirring. Into the boiling 
bouillon we put. seme, cut .up ^potatoes’ ,and ^boil'for. 10-15 minutes. After this we 

= i ... * ~ ^ j • v x 'j % '< ■- •- - ^ • 

put in some, stewed cabbage, bring; it 'to' a boil, : aicL6' b.aiTteed^^jegetabies; season 
with sauteed flour, spices (pepper, laurel leaves), and boil for 10-15 


minutes more. After this the shchi is allowed to stand in the pot with the 


cover on for 15-20 minutes, without coming to a boil. 


.Shchi 'made of sauerkraut . Into some boiling meat bouillon we put some cut up 


potatoes; and boil from 10-15 minutes, until half-done. Then we put in some 
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prepared sauerkraut and' boil for bO. minutes. V After this we season with sauteed 


Vegetables and tomato, sauteed, flourj^laurel . leaves, pepper, silt and boil for 
10-15 minutes;. longer.'c/After this "in tba filter with the, 
lid on for'l6*-i5;mindtes, irithojit boming to 'a'boil'o * 4 

Shchi made from , sauerkraut wi%h'^groats a We put some prepared : groats in 
Veiling bouillon and boil until they' are soft’. After this w©’|put in the rest of 


j vegetables and. boil 'as stated abriW* 


Shchi made of greenstuff »' We clean sorrel or spinach, ranove the' coarse 
st«na, wash it in cold water and shred it fins.. We put the shredded greenstuff 
and cut up potatoes in .some boiling meat bouillon; and allow’ to^Soil' for 10-15 


minutes. After this we season with sauteed otiion,. sauteed flour,' popper, laurel 
i„, , rt.’ • ... ! 

leaves, sals and: then boil for 5-10 minutes. When w© serve eJfcKi 'ih; tureens or 

in mess dishqs,. wa.put.in some finely shredded .g^en... onions. ^ftj^)inach may be 

i - „ >, ^ ^ . , j^'5» j ' 

^placed by yi).ung -nettld^, wood sorrel dr tgpu&defd. = i **})• ' " ’ 


jfog frl- rcade, of’ greenstuff with kro^tsjj lw^^ut the prepared) groats (m ill et, 
pr.arl barley),. j». boiling bouillon;; minutes in the. case of 


millot and 1*0 minute's id the case- ; o£ pearl barley.' After tfos we put! in the 

ether products asr stated above'.' r: . ‘ ' ' 


Eassolnikv (%>jip maefe of pickled cucumbers) . ;Into boiling bouillon we put 
somo cut up. potatoes and boil for. 10-15 minutes, Then we add some thin slices 
of cucumber pickles, some freshly shredded cabbage or sauerkraut and boil for 
20 -<25 minutes (sauerkraut bO-lj.5 minutes). Then we season the rassolnik with 
gjiutead vegetables and tomato, sauteed flour, pepper, laurel leaves, salt, 
and boil 10-15 mi lutes longer. If the rassolnik is not tart enough, ' w© add 


some boiled cucumosr brine. 


R assolnik with groats .^ W© put 'prepared pearl barley into boiling' meat 
bouillon and boil for 35-bO minutes. . Then .we add. the rest of the; 'products as 
stated above. Instead of pearl barley, we can. take other groats or French 


kidney beans. 


ligo^ ^g-goup . We shred some fresh cabbage, cut up potatoes into pieces 
and boil than in bouillon for 10-15 minutes. The soup is seasoned with sauteed 
vegetables, sauteed flour, laurel leaves; and; 'salt,- and boiled 5-10 
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minutes longer It isireeoan^Med ttet p^-tKe foiiowing in vegetable 'soup: - 
turnips, rape, vegetable - marf^dv , pTdtopkin>' friash 'cfocumber s , fresh tomatoes, 
green "beans or peas, in the 'amount' of 15-^6 grams, of each '£ixk /arid - also celery 
end parsley to the ernount pf • 5 t10; grams'; <• / •" - s - 

We put the vegetables into the p6t in the f ollcrwing t)rder : : 

- We put in with the potatoes’ the cut up pieces of turnips, vegetable 
marrow or pumpkin, fresh cucumbers., fresh - tomtoe : s> string beans or peas or 
spinach; ‘ ' ' * \ 

' aautee the celery and’ the parsldy together 'with -the carrots^ onions and 
iraratc and ceason the soupJ ’ - / ' " ' l '* 

Potato soup ,. Into boiling "meat 'bouillon we put potatoes cut up into large 
pieces end boil fcir 10-15 mihutesi 'Then We' r season the soup With sauteed 
.vegetables, - sauteed flour /pepper; lahf el -leaves/ salt', and boil '5-40 minutes 
longer. We' remove the •hot’ cfcials ‘ ffotf'-fehe' fu^&c'e 1 and 'allow the soup to stand 
for 5-10 minutes without coming to a boil. 

Po tato soup with groats . ' We put the pickled aid. washed groats into boiling 
neat bouillon and boil: - pearl barley or oatmeal, for 35-46 'minutes/ millet, 
b&rley or rice — 15 -£0 minutes. Then we put in the potatoes and boil for 
:.0 minutes. After this we season the soup with sauteed vegetables; pepper, 
laurel leaves, salt, and boil 5-10 miinites ‘lOhger . The soup should be allowed 
to stand for 5-10 minutes , without homing to - "a'boil;" ' ' ' ‘ = ' - • v r 

Potato soup with French kidney beans (or peas) . The • soaked French kidney 

beans (or peas) should' be placed in boiling meat bouillon and boiled for 1.5 

„ * - • v, '~t. i ‘ ' ) n? r^-riv-v .-’tT.'. '' - ' ‘ 

hours , until they are almost done . Then we pub in the potatoes and boil 

for 10-15 minutes." The soup $s~ seasoneSTwi^^ Is^^lidnatoes*’, 

browned flour, pepper, laurel "leaves, salt, and boiled for '5 -10 minutes. After 
tills, ire aU.ow the soup to stand for 10 minutes, without boiling. 

Potato soup with millet and ‘French kidney beans (or peas) . "Soaked kidney 
beans (or peas) are placed'' in boiling meat bouillon and boiled, for 1’.5 hours. 
After this we put in the millet and boil for 15 minutes; then we put in 
\-,Lie potatoes end continue to bOil'fpr 16-15 minutes longer. The soup is seasoned 
with sauteed vegetables and tomatoes ,_..^|ppef ^.^Urel leaves,' . salt, .and boiled 
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5-10 minutes longer. We remove- the hot. coals from- the furnace and allow the 


soup to stand for 10 minutes, without coming 1 to a. boil. 


Millet soup . We' put some-prepared' millet "into boiling meat bouillon and 


boil for 15-20 minutes. Then we -put in potatoes and boll 10 minutes longer. 


After this we season the soup with sauteed vegetables, pepper, laurel leaves. 


salt, and boil 5-10 minutes longer. After this we allow the soup to stand 


for 10 minutes, without coming to a hoil. 


We prepare rice, barley and com soups (Just as we do millet soup. 


P earl barley soup . We put soaked' pearl bahley in boiling meat broth and boil 
35-45 minutes. After this we put in the potatoes and boil for 10-15 minutes. 


We season the soup with sauteed vegetables > pepper, laurel leaves, salt, and 


boil 5-10 minutes longer. After removing the. hot coals from under the boiler, 


W3 allow the soup to stand- 10-15 jaiinutes without coming- to a boil. We prepare 


oatmeal and millet soup just as we do pearl-barley soup,. 


Pea soups (or French kiHhey~beah"scup) . We put the 'soaked peas or French 


kidney beans in boiling meat broth aril' boil until they are almost done, for 


1.5-2 hours. Then we pub in the potatoes and- continue to boil for. 10-15 


minutes. We season the soup with sauteed vegetables and tomatoes, browned 


flour, spices, and salt, and boil 5-10 minutes longer. Removing the hot 
coals from the furnace, we allow the sbup tb stand without boiling for 10-15 


ffoodle soup (or vermicelli soup) . Into boiling meat broth we put some 


potatoes; after the broth (bouillon) has boiled, we put in the noodles or 


vemiceili and boil for 10-15 minutes. • In order hot to burn the noodles, we 


! put them on a layer of potatoes arid' boil wt^fidut” mfxirig^ After this we season 

I T ' ‘ ' ; ? 2 * I Si i J jj f *1 * ij I l |j 1 \ i! \ * ! ? '' ? « f r 5 i 

j with sauteed vegetables, pepper, ^laurel Reaves,- and -salt* and boil: 5-10 minutes 

longer. Removing the hot coals from the fuiraace, we allow the soup to stand 


for 5 "10 minutes, without boiling. 


Macaroni soup . Into boiling meat broth We put some potatoes; after boiling 


the broth with the potatoes, we put In .'the macaroni and hoil for 15-20 minutes. 


In order not to burn the macaroni* we put it bn a layer of potatoes and we 


do not stir the soup. After this we season with sauteed vegetables, pepper. 
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Ducspliag soup . We put some duinplings into "boiling, meat "broth and "boll for 
10-15 minutes. After this: we put in the potatoes and continue to boil for 10-15 
minutes. We then season the soup with sauteed vegetables, laurel leaves. 


pepper, salt, and boil 5-10 .minutes longer. j 

To make dumplings , we sprinkle some flour on the table, make a crater-like j 


depression in it, gradually pour in water at the rate of 25 grams of water to 


50 grams of flour (in the water we first dissolve salt at the rate of 0.5 grams 


\ to 25 grams of water) and knead the dough. The dough should be roiled out to the f 


f thickness of a finger and cut into pieces having a length of not more than 1.5 cm. [ 

| In order to keep the pieces from sticking together, we sprinkle on some flour, ' | 

| Pearl barley soup with French kidney beans, . We put into the boiling meat broth ji 

some soaked French kidney beans and pearl barley and boil until done (1-1.2 hours), j 
After this we pul; in the potatoes and continue to boil for 10-15 minu tes. We jj 

season the soup with sauteed vegetables, browned flour, pepper, laurel leaves, j 

and salt, and boil 10-15 minutes longer. I 

We orepare oatmeal and French kidney bean soup In the same mann er • i 

l 

Millet soup made with French kldhey beans . We put some soaked beans into j 

ij 

boiling meat "broth and boil: if the beans are not hulled, they should be boiled 1 

• ' I 

| l-|-2 hours j if they are hulled, they should be boiled 45 minutes. After this we • '\ 

j; 

put in the millet and boil for 15 minutes, after which we put in the potatoes and \ 

s 

boil for 10-15 minutes longer. The soup should be seasoned with sauteed 
vegetables, browned flour, laurel leaves, pepper, .salt ,. and boiled 5-10 minutes jj 

longer. Removing the hot coais from the: furnace, we;ailow : the soup to stand, j 

without boiling, for 10-15 minutes jj 

By this same method we prepare barley soup with peas,, etc. | 

Macaroni soup with French kidney beans . Into boiling meat broth we put sees 

soeked French kidney beans and boil’ for 1.5 hours, until donej then we put in 

** . ; * ;{ 

the potatoes, macaroni or noodles and continue to boil for .10-15 .minutes. | 

r 
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After .this ye season, the soup .with.. sauteed Yegeta'bies pepper. 


laurel leaves, and salt, and bpil 


Soups With .Canned Meats 'f*i 


Before opening cans of meat and- after opening them, \ie . should examine them 


carefully. For easier removal of the contents, we should, “before opening the can, 


place it in a pot or a bucket of warm water. After this we open the can with a 


can opener and check the quality of the contents of each can! We' must not conserve 


the meat in the cans. 


The prepared canned meat should be placed in the pot 5-10 minutes before the 


soup is done, together with the sauteed vegetables. 


If the canned meat can be served in portions (sausage, nausnge meat, frankfurters. 


etc) , we cub it tip into portions and heat them separately in broth. The broth 


should be poured into the pot with the first dish and .the canned meat put in a 


mess tin or a mess dish,' when we serve the soup or the second dishes hot • We 


must act serve the canned meat cold. 


Fish Soups 


Fish Baups are prepared with fish broth and the wastes of fish. After 


cleaning the fish, if we are to s.erve it in portions, we cut it into pieces of 


the proper size and cook with a range, in a pan, boiling slowly for 20 minutes. 


elding salt to fresh fish. We pour' in -water' so that the fish will be entirely 


covered. The heads , tails, fins, etc of fish should be washed; the heads of 


large fish should be cut up into small parts, placed in a pot, covered with 


cold water end boiled slowly for one hour, the scum being removed when necessary. j 


After the boiling, we’ stfsiiftfid 'broth ‘and! add to "it' a/part' of the fish 


broth obtained from the boiling of .the' fisW,' and then use it. for the preparation 


of soups . The boiled fish should be kept on the range in a' dripping pan. 


Li broth, and served hot . The fish should he, cooked separately for each messing 


The pieces of fish can also be -boiled in ordinary' boilers If we have a 


sietalllc net into which we can= place the fish and lower than into the 'boiler (pot). 
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After the fish are boiled' we- take ieav^/the'‘fc^l^i£;ther^ and using' 


it for the preparation of soup.’ 


In the preparation of soup from. snail fish; and likewise ; in' those.- cases when 
\;e cannot he sure that the boiled fish' will not spoil- (for example, in the 


r; undertime, in the absence of a refrigerator or when the' range Is. too small), 
re proceed in the following manner in the preparation of fish soup -from small 
portions of fish, for example from 60 grains: we cut the fish into small pieces 


of 15-20 grams, put them in a pot, cover with, cold water, using approximately 


0.55 liters for vegetable- soup and 0.6 liters for grain soups (per serving 


apparently - Trais.) and boil slowly for 2-2.5 hours, until the fish is boiled 


soft and the bones are softened. After the boiling, the broth is employed for 


the preparation of soup, without straining, together with the soft boiled fish. 


Pot ato soup with, fish . Into boiling fish broth we put some potatoes cut up 


in pieces, bring it to a boil and boil for 10 minutes. After this we season 


the soup with sauteed vegetables^ pepper, laiirel leaves, and salt and boil 


'3 *10 minutes longer. Removing 'the hot coals from the furnace, we allow the 


soup to stand, without boiling, for 10 minutes’. 


Shc’ii made of sauerkraut with fish. Into boiling fish broth we put some 


prepared cabbage aid potatoes and boil for 30 minutes, after which the shchi 


seasoned with^auteed vegetables and tomato, browned flour, pepper, laurel 


leaves, salt, and boiled 5-10 minutes longer. After removing the hot coals 


trOsH 'Che furnace, we allow the shchi to stand, without boiling, for 15. 


Rassolnik with pearl barley and fish. • Tie' put prepared groats in boiling 


fish broth .and -boil- for 35-40. .minutes. 0 ^Ehen.we, put some. potatoes, .some 
slices of cuc umb er pickles and continue to boil for 10-15 minutes. After this 
we season the rassolnik with sauteed vegetables and tomato, sauteed (browned) 


flour, spices, and salt, and. boil. 5-10 minutes longer. After the rassolnik 
is done, we allow it to stand, without! bdiiing, for ‘10-15 minutes. ^ ' 
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Potato 'soup with ' groats and., soy bean .seal Lis prepared/ in 'the same -way as • 
potato soup- with groats and- meat' "been meal together 
with the groats. We do not add any mixing flour. - 

Millet soup with soy bean meal. We put the washed millet together with the 
soy bean w&al Into boilirg water and boil for 15 minutes j then we put in the 
potatoes and boil for an additional 10-15 minutes. Then we season the soup 
with /sauteed vegetables , spices , salt and boil 5-10 minutes longer. Removing 
the hot coals from the furnace, we allow the soup to stand, without boiling^ for 
10 minutes-. 

Barley, rice and other soups with soy bean meal are prepared in the same 
way as millet soup with soy been meal. 

We are advised not to prepare sour sotrps (borshch, rassolnik, shchi) with 
soy meal. - 

Fresh shchi with soy bean meal . We put fresh cabbage, cut up in large cubes, 
and soy bean meal into boiling water and boil for 10-15 minutes . Then we put 
in the potatoes and continue to boil for 10-15 minutes. After this we season 
the shchi with sauteed vegetables and tomatoes , sauteed flour, pepper, laurel 
leaves, and salt and boil 5-15 minutes longer. After removing the hot coals 
frcm the furnace, -we allow the shchi ( to stand without boiling for 10 minutes. 

Dishes of Dry Vegetables 

When we prepare soups with dry vegetables, it is best to add groats or some 
fresh vegetables. 

Shchi made of dry vegetables and groats . We put the prepared groats into 
boiling broth and boil, depending upon the kind of groats, for 15-30 minutes, 
then put in the’ soaked dry: vegetables; (potatoes and /cabbage ) / and boil -for 
3C minutes longer. After this wejseason the 'shchi- with' dry," pfevipusly soaked, 
sauteed vegetables (carrots or' onions) -with''; tomatoes, browned flow, laurel 
leaves, pepper, and salt,- and boil' 5-TlO-iaihU-t^s:-'.longer. After removing the 
hot coals from the furnace, - we allow the'shchi-^o'st and, without boiling, for 
ID -15 minutes . • • 
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Soup with dry potatoes and gygjgfes into' boiling , 
broth and boil for 15-30 minutes. - fhen-^e' pupiii the' '^ied; beaked potatoes and 
boil for 30 minutes . After this we season with dry, previously soaked, sauteed 
vegetables (carrots and onions) with tomato, browned flour, (laurel leaves. 


popper, and salt, and boil 5-10 minutes, longer.. After, removing .the hot coals 
from the furnace, we allow the soup to . stand, without boiling, for 10-15 
minutes . ' ‘ 

Stewed potatoes . We put prepared dried potatoes in boiling water, add ; salt, 
laurel leaves, sauteed carrots, onions, and tomatoes, and- stew for 30 -IjO minutes, 
until done. After the potatoes are done, we season with meat sauce and stevr 10-15 
minutes longer. 

Stewed cabbage . We cook the prepared, dry cabbage in the same water in which 
it ms soaked, un-ifL it is done, -30- minutes. After, this ve. pour off .the surplus 
broth, add some fat/ sauteed vegetables (carrots and. onions), sauteed tomato, laurel 
leaves, pepper, vinega^*, salt, mix well, season with meat sauce and stew 15 minutes 
longer. The broth remaining should be used for the preparation of soup.' 


• Second Jfeat Dishes 

■itewed Jieat . - • 

r fhe meat, cut up into pieces of 1.5-2 kg, should be cleared of tendons and 
o' it side film, sprinkled with pepper and salt and roasted on all sides in a pan 
Is a range, heating with grease until there a reddish crust fit formed on the surface 
of the meat ? The roasted meat should then be placed in a pot with water. 

Then we add tomato paste, carrots, onions, parsley, laurel leaves, pepper and 


stew for 1.5-2 hours, until dohb". ' After ’thelneat' is 'dbhe wh' cut it’-fip into 

■ ‘ ‘ ' ■ . ' ; , , - - ; Z : !f " f ' % f •$ i s. * t a ■; r- * ij i- ! i •- ^ »_>.& ? :: £ ; • •- £ ' £ ; - ,‘ 

portions, put these in a pda," pour In' sauce" and stew for -mhautes longer. 


We serve the stewed meat with vegetables or boiled macaroni,- pouring on some 

sause . 

for the preparation of gravy, heat, some flour to a brown color, mix it 
with broth, obtained from the stewing of the meat, until we have a thick 
creamy liquid, which we pass through.-a ■ sieve . . • - 
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In order to improve^ the taste .qualities and. t^e; richness- of the- first dish, 
the stewed meat my he prepared in a different manner; At first we may boil 
the meat until it is half-done,; in the troth intended fpr .the first dish, and 
then roast it ’as' explained' above, ■ ;; 

Meat goulash . We cut up meat from. which) the bppes have been removed into 
pieces welshing 15-20 grams, sprinkle ; with sait and ; pepper and roast in a range 
in a roasting pan with hot fat. until a crust is formed, We v then put. the roasted 
meat In a pot, add water and laurel leaves and stew for one hour. With the • 

broth obtained from the stewing, we prepare a gravy, then we season the meat 

- .. **. 

j ‘ 

I with the gravy,, put in some sauteed vegetables, tomato, paste, sauce, mix and 
continue to stew for 15-20 minutes' until done. 

In order that the first dish .may be richer, the meat for the preparation 
| of the goulash may first be- boiled-until 1 - half-done In pieces up- to 1/5-2 leg 
| end the broth employed for the preparation of soup. The meat is taken out, 

| cut up into small pieces, roasted in a pan, after which Jwe- prepare goulash 
i as explained above . t • . . 

| As a. garnish for the goulash we- serye roasted potatoes, potato.^ puree or 

: porridge. "Azu" with potatoes is prepared just as in the case of goulash, 

the only difference being that we add to' the . "azu" some roasted potatoes,' 

| pickled. cucumbers, placing them together with,. the sauteed vegetables. 

Muc-t on ragout . The mutton should be ■ cut Up with the bones into pieces 
j weighing 30 -to grams, sprinkled with pepper and salt, fried on a range in a 
skillet with hot grease. . We place the fried pieces of mutton in a pot, acld_. 
j water, X&urel leaves, and tomato paste, and stew for 30-to minutes. With the 
S broth obtained during the StfeWihgy^we' prepa^etgfavy."’With''tlie'medfr we put 
; J sauteed carrots, onions, fried 'potatoes^ pour in ’gravy and' £tew 15-33' minutes 

j longer . Instead of putting tbe : fried potatoes into the ragout, we may use 

| them as a garnish. < •'* l ’ 

Meat "solyanka ". To. stewed. cabbage (see 'page 87), r we odd roasted or boiled 
| meat, cut it up into ssall pieces, with picklejd pucimibers,- well mixed 
i and stsw for 15 minutes . . v - ,v • .. v » * 
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- -We- cut tip semi -cooked or boiled sausage into 


portions, put in a pan, cover with hot water >\jbrJng to a boil and allow to 


boil for 10-15 minutes. The sausage is - served with stewed cabbage end also 


with other garnishes. 


Ground meat. The meat should be boned, the tendons removed, cut up into 


pieces of an oblong shape, passed through a meat chopper having a large grate 


(coarse grinding) . To it we then add white' bread, soaked in cold water, pepper 


end salt, all well mixed and again pass through the meat chopper with a finer 


grating. 


We divide the chopped meat obtained into portiphs; shape them, put in sugar 


or flour and roast in a range in a roasting pah with hot grease, bread them 


with tusk or flour and. fry them in a skillet on a range in hot grease until they 


have a crust and then finish: cooking"by ‘roasting" in ‘an oven'.". We tell when the 


meat is done by the white ' juice which;. cases - out when we stick it with a knife. 


The meat should be served with potato' puree , porridge, macaroni or stewed cabbage. 


covered with Gauce (gravy). 


Composition of the chopped meat, for 100 grams of meat, "we need 25 grams' 


of white bread, 32 grams of water, 2 grams of salt, 0.1 gram of pepper and 7 grams 


of rusk for breeding. 


With the chopped meat we prepare me&t balls , to which we add small cut up 


pieces of bulb onions or green onions." We shape them in the. form of bails, roll 


them in flour, put them in a skillet,, fry than arid, then finish cooking in sauce 


or broth in the baking oven. As a portion, we serve 2 or 3 balls with various 


kinds of garnish and gravy. 


Fried mutton . We clean ‘‘the pieces "of mut-fon (the front and hindlegs, or 


. 1 ' r : } . . , i ’ , r I i: r .' “ f.'i ? * $ H k $ f M * $£ $ 8 ~ 1 1 i . ) -i :• 

brisket), the front, and hind legs -biejag legbone, salt, 


sprinkle with pepper and fry in. a 'skillet with hot grease on a range until 


the formation of a reddish crust over all the surface of the piece. Then we 


finish cooking by roasting in an oven. While they 'ere cooking, the pieces 


of mutton should be periodically covered over with the hot juice that is 


formed during roasting. When the mutton' is done, we cut it up in portions 


ACSi FORM 
8 FEB. 56 


13 A DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION 

(CONTINUATION SHEET) 


Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81 -01 043R001 40002001 4-5 





Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 




Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 



For a portion pf marinade we require' 40 grams ofcarrots^ 20 grams of 


onions,. 15 grams of beets/ -paste '-U grams, 

: . • i, . , ,, . ‘ • - 

laurel leaves 0.1 gram, pepper 0.2. grams, vinegar 4 grams, flour 5. grams and 
salt 4 grams. ’ , 'V, ; 


Porridge, Macaroni, and Combined Dishes of Groats and Legumes 


Three kinds of porridge are' prepared: thick, mush-rlike (viscous) and thin 

(gruel). ’ ri • '• . .. . 


Mush and gruel . We pour into the pot the necessary quantity of water, add 


salt end bring to. a boil. After ..this we put in some prepared -washed groats and 


boil until thick: oat meal and pearl barley, 1 hour -millet, barley, rice 


30 monutes. To keep the porridge from burning we should mix it periodically with 


a paddle. After the thickening of the porridgp, we put into it a half of the 


fat prescribed :'n the food apportionment, mix It well, cover tightly with a lid. 


-timove the hot coals from the furnace and allow the porridge to stew: pearl 


barley and oats 1 hour, millet barley and rice for 30 minutes. , 


The second half of the fat ration should be added with a measuring vessel 


(solid fat 3 in the melted state) in the mess dishes when the porridge is served. 


Cottonseed oil should first be heated with onions . . 


Se mlnola mush . We pour sifted groats, in a thin stream, into boiling salt 


water, with constant stirring and boil for 8-10 minutes until done. 


Ir. order to avoid the formation, of lumps -in the cooking of the porridge. 


the groats, before they are put into the boiler should be mixed carefully with 


warm water, so that they will not settle on. the bottom of the vessel, and 


poured out quiclcly into the pot with the boiling salt water, with continuous 


stirring. . Into, the pot in which .the ..pojcridge. is to. be.bdiled,, we- pour;; 

. . jgy. •; •• ' >• v •; ? * •= ■ v i,J * * * " • ! " " 

a small quantity of water than /we. took for the preliminary mixing, of the 


groats . 


Thick buckwheat porridge . We .clean theibuckwhe’at porridge but do not 


wash it, pour it into boiling water- and boil until it is thick, mixing with 


a paddle, for 30 minutes. After this .we put .into the. porridge one-half 


the atsount of fat prescribed- in -the apportionment, Ms it well, put' on the 


FOt-JM 13A 
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TABLE Norms for Water for 1 kg. of .Groats for Thick* toby- 

T^ii Porridge, the Yield' of Porridge and the Duration of Cooking.. 


Hosie of Groats 
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Boiled macaroni, noodles- and vermicelli s. Into boiled salt water,, we put some 

ftrvwvt irr* ■Jnt.n ezr>e*a I'nrvh J 1 r\«r«=ivl' 4*Vin 


macaroni (broken up into pieces Jnbt^lphgerjJtliai&lO Isfcjy, noodles, or vermicelli 


end boil while stirring until thick; the noodles and macaroni,' 20-30 minutes; 


vermicelli - 10 minutes. After this ve put in one half* the fat ration pre- 


scribed for apportionment and boil for 15 minutes under a weak fire, until done. 


We put the second half of the fat ration directly into the mess tins, when we 


serve the macaroni, noodles or vermicelli. 


Macaroni with French kidney beans . We put soaked French kidney beans in boiling I 


water and boil 1.5-2 hours until done. After this we put in some salt and 


macaroni and boil for 20-30 minutes, until thick. After this we add one half 


the fat prescribed for the ration, mix well and cook until done over a slow 


fire. We serve the second half of the fat directly in the mess tins, when we 


serve the macaroni with French kicbSey’ beans." 


Preparation of the 1 Second Dishes with Legumes. 


Boiled French kidney beans . We put the soaked French kidney beans into 


water and boil for 1.5-2 hours, until done. 30 minutes before the French 


‘ kidney beans are done we salt them, and add one -half the prescribed fat ration 


I and mix well with a paddle. We issue the second half of the fat in the mess tins. 


when we serve the French kidney beans. We prepare in the same way peas and 


It is recommended that we season the boiled French kidney beans with sauteed onions 


and tomato waste. 


ney beans (or peas) - . We put the soaked 


French kidney beans in a pot, pour in water, ^and boil 1.5-2 hours, until done. 


Then tie salt them, put ;in: ^he\preparedr-groats ;and^boll{'30^,4b- ; minutes "until thick, 


after which we add to the porridge-, oner-half the prescribed fat ,ratlop, ana cook 


under a slow fire. We serve the other half of the fat ration in the mess tins. 


with the food. 


Pearl barley porridge with French kidney beans (or peas) . We put the soaked 
French kidney beans (or peas) and the pearl barley in boiling salt water and 


boil slowly for 1.5-2 hours until thick. After this we add one-half the pre- 


scribed fat ration, close the cover of the boiler tightly and continue to boil 
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wader a alow fire if pr 30-^0 minutes, until done. - After, this we mix thorpug^y-r -*• . 


The' 1 %^en‘'vr^|f 

tlve p6rrx^%-' ' .. . • . •„ : ' ‘ c -- - 

TABLE, of the Worms for Water and Salt for 1 kg*, Duration of Cooking and Yield 
of Dishes Prepared with Macaroni Products and Legumes . -. 


Designation 

- a 

. T» ■ 

• ta 
;Jh S< 
<D. ©- 

- 

Cfl 

■a- 

: 

Duration 
cooking i 

Yield in 

I’-acsroni (noodles) 

3-f 

Uo 

30 

4.0 

Vermicelli 

3-4 

4o 

15 

4.0 

Peas (not shelled) 

1.8 

25 

60 

2.5 

Shelled neas 

llT 

25 

1j0 

2.5 

French kidney beans 

(lentils) 

1.8 

25 

6o 

2.5 


Second Vegetable Dishes • • 

P otato puree . We put some clean potatoes in the boiler, pour in water to 1 cm 
above the potatoes, add 15 grams of salt to 1 kg of potato and boil for 20-30 
minutes, until done. We then "pour of f r ' the hroth into a' separate 'vessel, and 
mash the vam potatoes in the pot with a wooden pestle made of hard, wood (birch, 
oak, ?naple). To the mashed potato we add the prescribed fat and hot broth until 
wo have a. normal thickness and then mix thoroughly. When we boil puree in 
boilers surrounded by cement and'pour -of f- the broth-, it is “difficult to take less 
* atar by weight than approximately- o^e''4thiS i d‘ of the Weight' of' the clean potatoes . 
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It is recommended that we adept <5/ the potato;. pureey; together with the. fat, 
some sauteed onions, 10-15 grdms per serving. ?}■-. • ’ • *- ' ' " ■ 

In the preparation of .potato puree, with soy, bean flour, the latter should 
he put in’ the pot simultaneously:.' with; the potato..-,.. v**.- , ; -* v 

Potato puree with French- kidney- beans (or*. peas) and meat gravy . ' We put 
soaked French kidney beans - ( or; peas) ’ in' boiling water and boil for' 1.5-2 hours. • \ 
after whis we pub in some cut., up potatoes j ; salt > .and/continue to boil the j 

potatoes and French kidney • beans-. until doney.f or approximately 30 minutes. { 

, J 

Af ter this we pour off the /broth,- mashthe hbt .'potatoes and the beans in the pot wtthj. 

, * }, 
a. pestle, add hot .broth, fat,- sauteed onions and mix. well. -When we serve the - i 

u ^ f? 

puree, should pour some gravy over it. / * r * \ 

Prepa red meat sauce (gravy) . We out up'tie meat 'in Small pieces, fry it in a jj 
skillet in hot grease until -it has a crust., -We -put -.the fried meat in a pot, \ 

cover it with water and boil for %6~hO mlmih'es. ’ Into ‘the’ meat broth obtained " f 

ifrmi the boiled meat we mix some-.brown flour^untii' wa have a thick cream and \ 

oiien boil for 30 minutes. - After- th^-s 1 We add to. the sauce. -sGsne.-. sauteed vegetables' [ 

1 ' * j 

.'onions or carrots), sauteed.’ tomato,. ..pepper , 7laurel leaves, salt, boiled pieces I 

: ta v, i 

.;>? mean and boil 10-15 minutes’longer under a slow fire. . [ 

For 1 serving o? gravy,- we need’- the following: meat grams-,' flour - j 

i 

S grems, fat - 5‘ grams, tomato. paste- 3 grams, carrots, 50' grams, onions ; 

S’* > 

10 grains ,* pepper 0.05 grams,”’. laurel leaves - r '0.05 grams, salt - 1'gram, water - - | 

70 'gram?. r V 1 -i - j 


Boiled potatoes . We cut- the potatoes up into pieces, put •them"’ in a boiler 
wriii salt water and boil for 20-25 minutes until' done. Then we pour off the 


broth and use it in the first dish, 'end :eeaBOn.~the" potatoes with 'fat . * • 


Stewed p otatoes vrith vegetables . We- cut the 'clean potatoes into' pieces’ 

* f 

.-inti put’ them in the pot. We' pour -in. broth or 'water almost to the surface of the- 


rota toes, put in tomato 'paste,: BhdtSgd vegetables-,' laurel -leaves, pepper, salt ^ 


put bhe lid on the pot’ tightly and*- stew-siowly-’ for 20-30 minutes until done. 


'■ ' t "" ” r ’ ’ 
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Fried potatoes . We cut up into pieces cleaned,- raw,' or boiled (in the skin) 
potatoes. Ve then salt them and fry on the range in a ‘skillet (in a layer 5**6 cm) 
with hot grease until the formation of a golden crusty 10-15 minutes. If we fry 


raw potatoes, we should finish cooking them hy roasting in the oven. 
Stewad 


cabbage. We put fresh shredded cabbage or sauerkraut in a pot, cover 


with a small quantity of broth or water (for' 1 kg of cabbage, we use 300 grams 


of broth). Then we put in' tomato paste, cover the pot tightly and stew for 


1— *1.5 hours, stirring from time to time. After this we add sauteed onions, 


carrots, flour, laurel leaves, pepper, vinegar, salt and stew for 15-20 minutes 


pearl barley. We add to the cooked and well stewed cabbage 


some boiled pearl barley, mix it well and stew for 10-15 minutes. 


Stewed cabbage with French kidney beans are '■•prepared' in the same way as 


stewed cabbage with pearl barley, - the only difference being that instead 


of barley we use boiled kidney beans. 


Vegetable solyanka. We put fresh shredded cabbage in a pot, add a snail 


quantity of broth or water and tomato paste, and stew for one hour, stirring 


from time to time. After this we put in the fried potatoes, cut up pickled 


cucumbers, sauteed vegetables, laurel leaves, pepper, salt, and continue to stew 


for 15 »20 minutes. After this we season the solyanka with browned flour and stew 


15 r> 20 minutes longer. 


Vegetable solyanka with pearl barley or French kidney beans is prepared 


in the same -wa# as vegetable solyanka, the only difference being that we add 


boiled pearl barley or French kidney beans, which we put in together with the 


potatoes and the sauteed vegetables. t 


Stewed vegetables. We put clean cut up vegetables, such as beets or cabbage, 


in the pot, add broth or water in an amount equal to. about one-half- the weight 


I of the vegetables, plus fat and tomato paste and boil for 15-20 minutes. After 


this we put in some cut up pieces of potato, browned onions, carrots, laurel 


leaves, pepper, and again stew for 15-20 minutes, with the cover on, until done. 
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Ragout made of vegetables and meat sauce . We sautee the' clean cut up pieces of 
vegetables, such as carrots and onions, ^yy-^the potatoes, ^ boil fresh cabbage, 
or allow them to half -boil. We put the prepared vegetables in a boiler, cover 
with meat sauce, add laurel leaves, pepper and salt, cover the boiler tightly with 
the lid and stew for 15 minutes . It is recommended that we put into the ragout 
scaie seasoned vegetables: fresh tomatoes, rape, turnip, green peas, etc, in the 
amount of 15-20 grams to the serving, of each kind, putting them in together ' 
with the main vegetables. 


• Cold Dishes r 

Vinaigrettes made of vegetables . .We boil potatoes, beets, end carrots 
separately in the skin. When we boil the beets, We should add vinegar, in order 
to conserve the color, and .to. the potatoes we should add salt. After the 
vegetables are done, we should: clean- them, - cut them .up into slices, cut up 
some fresh or pickled cucumbers, ■•shredded onions and -selected sauerkraut. All 
tha prepared vegetables, greens, and parsley should be placed in a wide vessel, 
salted, seasoned with mustard 'and mixed, without crumpling the vegetables . 


The Preparation of Mustard (or Baled) Seasoning 
To the prepared mustard we add salt, vinegar, vegetable oil and ground 
pepper, mix and shake up well. 

For one portion of vinaigrette we need the following: prepared mustard 1 gram, 
vegetable oil - 10-15 grams, mustard - 5-8 grams, pepper - 0.1 gram. 

Vinaigrette with French kidney beans is prepared in the same way as vinaigrette 


with vegetables, the only difference being that we add the boiled French kidney 

beans . - . .... — T r -?*-*.* s; * r t . 

' * " r S’ ; = - T j ~ T I f fr 1 J i s i '■ * f f •- ’ ‘ ' “ - 1 ‘ * ' 

Potato saiftri . We clean the boiled vegetables -(potatoes or carrots) and 
cut fresh or pickled cucumbers into; slices (We cut the tomatoes into segments). 
We shred the lettuce, green fennel and parsley. We put the prepared vegetables 
in a vessel, salt them, cover with salad dressing and mix. 

Sauerkrau t salad . To selected sauerkraut we add some shredded onions, 
vegetable oil and mix- well. 

Galantine . (Meat Jelly). Galantine is prepared from the feet and lips 
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with an odor "of fried meat ‘and spices , and ’it lias, a Vrojim-..'coipr. . 

'• For 1 liter of gravy we need, the following: wheat. -flour, 50 grams; fat, 50 
grams; tcaato paste, 30 grams; salt, - 10 grams; laurel- leaves-, -0.2 grams; 
pepper corns, 0.5 grams, carrots, .50 grams; onions, 50 grams 1 ;, greens, 50 grams; 
■bouillon, 1 liter. 

Fish gravy . We place the fish wastes (head, tail/ fins and .scales), obtained 
in the dressing of fresh fish, into a pot, pour in cold water (to 1 kg of fish - 
waste, 3 liters of water), add some raw onion, culinary herbs and boil over a slow - 
fire for ^5-50 minutes. After this we f ilter the bouillon through a sieve, mix 
Into -It sease browned flour, to the thickness of a -liquid cream, and boil for 
20-30 minutes. After this we add to the gravy some sauteed vegetables, and 
tcm&toets, laurel leaves, pepper, salt, and boil 10-15 minutes longer. 

The gzavy will taste slightly sour, with -an odor of f ishj -the ..color will be 
slightly brown. The fish; gravy- is' served with thejfish dishes. 

For 1 liter "of gravy we need the following: Wheat, flour, 50 grams; fat, 

^0 grsans; salt, 10 grans; tomato paste, 30 grains; laurel leaves, 0.3 grams; 
pepper corns, 0.0 grams; carrots, 50 grams, 50 grams; onions, 50 grams; 
greenstuff, 50 grains; bouillon, 1 liter.. 

Tomato sa u ce (gravy) with vegetables. We.sautee vegetables (carrots, onions, 
sod parsley), cut up in small pieces , for. 10-15 minutes. "We mix with the vegetables 
broth or hot water seme browned- flour and boil for 25-30 minutes. We then add 
vegetables sauteed with tomato., some laurel leaves, pepper, salt, and bail 5-10 
minutes linger. • , 

It: :l 3 recommended that one places in the sauce some fresh tomato , and boiled 
,‘ddnejrt be&na. pass through, a ^sieye, .hesp? 

-thoa in together .with spices'. ■ The -taste of the sauce will be' sharply sour. With 
odor of vegetables and a' brown .color. Tomato sauce is served with vegetable 
dishes and French kidney beans./ 

Tahiti o sauce say be.. prepared- with meat and fish bouillons. 
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For 1 liter of tomato sauce ye need the following:' wheat flour, 50 grams; 
fat, 50 grams; tomato paste, 5.0 grams; carrots., 100 grams; onion, .100 grams; 
greenstuff, 50 grams; vegetable broth 1 liter; ground pepper, 0 A grams; laurel 
leaves, 0.2 grams. 

Mustard sauce with onion . We s.autee finely cut up onion in fat for 10-15 
minutes; after this we add to it vinegar, laurel leaves, pepper and continue to 
saufcee until the disappearance of the odor of the vinegar, 5-10 minutes. 

After this we put the sauteed onion in prepared meat or fish sauce, add the 
prepared mustard, and boil for 5-10 minutes. The taste of the sauce will be tart; 
the odor will be that of mustard and the color will be brown. Mustard sauce 
made of fish bouillon is served with fish dishes, and that made of meat bouillon, 
with meat dishes.. 

For 1 liter of mustard sauce we" heed the ■following': prepared mustard, 20 grams; 
vinegar, 75 grams; onion, 50 grams; pepper, 0.U grams; laurel leaves, 0.2 grams; 
prepared meat or fish sauce, 1 liter. 

Sauce with pickled cucumbers . We add to the prepared meat or fish sauce 
scale pickled cucumbers, cut up in small pieces (to 1 liter of sauce, 200 grains 
of cucumbers), sauteed onions, pepper, laurel leaves, and boil for 10-15 minutes. 
The sauce is served with boiled potatoes and potato puree, and also with fish and 
meat dishes. 


Preparation of Tea 

Hot water for tea is heated in boilers or in special kettles in which one must 
not prepare other drinks. The tea should be boiled only in teapots, preferably 
of earthenware or porcelain. We n$fb net w boil tea in kettles and mess tins 
Before boiling the tea> IthSe’; teapots? should '!>$: 'rinsed* with’ boiling water. 

Wa put in a measured amount of teaV pour in -the boiling water, put 'on the cover, 
and set on the side of a hot range, allowing it to stand for 10-15 minutes 
without boiling. For each pot of tea we' use 0.5 grams, of tea per person. 

Before serving the tea, after it is infused, we pour it into the teapots, 
fill the latter with boiling water and send them to the mess hall. For each 
soldier or sergeant, we prepare 0.5 grams of tea for one meal. 
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XXI. ROLES FOR THE CONSERVATION OF V33AMIN C AND. VITAMIN A IN THE PROCESSING 


OF VEGETABLES AND THE PREPARj^pN^OF ^X>DS^ ; *V r T\ ' j' 

VibaMn C protects us against scurvy. It is to be found chiefly in fresh j 

vegetables, fruits, and greenstuff. ’ The sources of vitamin C in army foods 
srs cabbage, potatoes and fresh greenstuff- -- garden and wild kinds. A large 
amount of vitamin C is also found in fennel, green parsley, carrots, spring 
onions and in wild greenstuff s, young nettles, clover, blue lucerne, sorrel, 
tart sorrel (oxalis acetosella) etc. 

Vitamin C is contained in butter and yellow of eggs. It protects against the I 

i .. 

disease called hemeralopia. In vegetables and greenstuff it is found in the form | 

of a reddish substance known as carotene, from which vitamin A is formed in the \ 

j 

i organism of man. 

Of all the vegetables prescribed as food for the armed forces, carrots contain 
the greatest quantity of carotene. It is in practice, the basic product providing 
a supply of vitamin A in the ration of troops. Hence, it is very Important to 

see that carrots are served daily, and in the absence of them, in the summertime, 

l 

we should serve garden or wild greenstuff, spring onions, fennel, parsley, lettuce, 
sorrel, young nettles, lucerne, all of which contain a great deal of carotene „ 

Special attention should be given to the conservation of vitamin C, since 
1 it is less stable and easily destroyed by incorrect processing of the food products, 

| • long boiling or keeping over cooked foods. 

j In order to conserve vitamin C, in the food, the cook should observe the 

following rules: 

l) Do -not start the dressing of vegetables earlier than 4 hours before 
.cooking, nor the cutting up of the v^get^bles earlier. than 1-2 hours before \ 

cooking. Cleaned potatoes must ’be, kept in water whole, because if they are cut up, 
they will lose in 30 minutes a great.. deal of their vitamin C.. Cleaned and cut up 
vegetables — cabbage, beets, etc should be kept covered with a moist fabric 
but not for more than 1 hour. 
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degrees, up to 6C$ of tW viteartn'C is retained; but r in. other - cases ' only up-to- . 

30$. By repeated heating' of vegetable dishes, the vitamin C is destroyed completely. 

10) We are not permitted' to boil, vegetables in tin, copper or iron vessels whose - 


•plating is defective. In such vessels the vitamin C is destroyed completely. 


11) If vegetables are keptrfor'd tlong time ' in warehouses, the vitamins C and A 


i.re gradually destroyed in the course of time and their content in the vegetables 


is greatly reduced; hence, when summer comes on, we should add. to the food some 


.-Crash garden vegetables or wild, greenstuff. 


Vitamin C is practically, absent, in dried vegetables. 


12) Greenstuff and vegetables intended for foci ; should be .nscnserved in a 


cool place. The direct rays of the sun destroy the vitamin A and, hence, we must 


not esspoce cut up vegetables to the rays of the sun. 


* mr.WTHE PREPARATION OP FOOD FORM 


Esfore beginning to serve the foods, "the cook-instruciior checks, the actual 


volume of the prepared first' ‘and second- dishes ,- and the weight of the meat and 


fish portions. 


The volume of the first dishes, ‘and also the weight of the’ second dishes 


unci of the meat -and fish portions'- should correspond, to the yields prescribed 


r in che apportionment of provisions. 


The volume of the first dishes and of some of the second dishes (porridge, 


s potato puree, ragout, and others) is - determined by means of a "pot meter" 


(see Appendix So.. 12) which every cook should know td - use.' By dividing 


uhe volume of food in the pots by the number ' on messing status, we determine 


che actual yield for_one portion. , Tot example,, the volume ofjjprshph .in 

two pots 'iV 363 'liners '• There? are £iL0 &a Snelsin® i^tatubl l -By : dividing the 

volume of the borsheh by the number on messing status 4e obtain the actual 


volume of the portion of the first dish> namely, 363:510 a ' 711 cc. 


By the same method we check., the volume and 'Weight - of 'the second great 


notato dishes. For example, the .volume of porridge prepared in: the pot 


l.s 155 ' liters . ' Dividing this by the number on messing status, we determine the 
cie-cual volume of a portion of the second dish 1*55 000:510 o 30 1 ?- cc. Multiplying 
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the volume of the portion of porridge by its' specific weight (l‘.2),‘ we determine 
the actual average weight of 1 portion, 304x1.2 = 365 grams.. 


In the first dishes, we should direct our main attention not only to the 


volume of the food but also to its thickness, that is, the amount of vegetables 


and groats, which in each portion should be, together with the meat, not less than 


300 grams; hence, in the drawing up of the apportionment we should make sure that 


for one portion there will be not less than 350 grams of vegetables or groats, gross. 


corresponding to the coefficient of substitution. 


5to less essential is the observance of the norms for the waste in potatoes. 


‘•She waste in the processing of vegetables should not exceed the prescribed norms . 


lie should, strive to reduce the waste in every way. The thickness of the food is 


determined by sampling several portions , by the removal of liquid and by weighing 


the thick parts on scales. We remove the liquid part by straining through a 


double layer of clean gauze or a fine sieve. 


The actual average weight of the proportion of meat (or fish) is determined 


by weighing all the boiled meat without bone and dividing it by the number of 


persons on messing status. 


For example, the weight of the boiled meat is 35*7 kg. Dividing into 510 


portions (the number of those on messing status), we determine the weight 


of one meat portion in grams: 35*700:510 = 70 grams. The actual weight of one 


portion of meat is placed on the control sheet and on the board in the kitchen. 


If the actual weight of the portion of meat or fish turns out to be. less 


than the prescribed apportionment, one should report the fact immediately 


to the manager of the mess hall and to the chief of Class I supplies. After 


the checking of the average .weight .of, the portion of meat . or* fish, we estimate 


the quantity, of the prepared portion. 


20 to 30 minutes before the food is to be served, the cook-instructor checks the 


quality of the' prepared dishes. He takes samples from each pot and each cooking 


operation. For the liquid dishes, the food should be mixed and a small quantity 


of food taken with a scoop from each pot. 
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Vessels intended for serving- purposes, tureens and scoops, - should "first he 


measured and their capacity should be : tlijB * The issuing 


of the first and second dishes is- done with separate scoops (ladles). 


Por convenience in serving, some tables should be set up at the issuing 


sindow and some stools on which to place - the pots of food and the tureens . Here, too,} 


there should be sene kitchen scales for the checking of the weight of the portions. 


A cook is assigned for the serving of each dish (first or second) . The cook- 


instructor should check the correctness of the issuing of the food and the uni- 


formity of its distribution, especially the weight of the meat and fish portions. 


It is forbidden to allow men of the daily detail to issue the food. The cooks 


should have on clean special elothingo Before beginning to serve the food, 


the senior cook of the shift puts into the range boilers the portion of meat 


intended for serving, pours wsot&“ bouillon oh' them," places the' boiler "on the range 


end boils the portions for 15 -minutest: 


At the time prescribed by ‘the order - to the regiment, the cooking of the food 


end the preparation of the tea should he completed. 


After the tasting of the food by the surgeon and the rendering of his decision 


as go its fitness, the food is presented for tasting by the commander of the 


regiment or the deputy commander of the regiment in charge of supplies. 


The dirty officer of the regiment., before the serving of the food, cheeks 
its quality, making the appropriate notation on the control sheet; In case of 


doubt as to the quality of the food, he immediately reports to the commander 


of the regiments and calls the surgeon. 


Permission for serving the food is. given by the duty officer Of the regiment. 


The senior officer of the company or .the duty officer or the company must. 


before the beginning of thei serving -of ifche food-, report to. the kitchen duty 
officer the number of persons who are on detail and those that are absent for 
service duties and for T '*or. it is necessary to leave seme food. 

The senior cook of the shift, on the basis of the instructions of the kitchen 


duty officer, removes the necessary quantity of food before the general serving. 


I 
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pubs it in separate closed vessels .and immediately carries it to the refrigerator, 
or ice box. The portions of meat are;p!taced;in a separate vessel. 

The cook-instructor must make a personal check to see -whether or not the 


cocks know how to distribute the : food uniformly and, if it -is. necessary, he 
leeches them. He checks the cleanliness of the ladles ( scoops ) i their capacity, 
tfnd hotv' they meet the requirements for serving. For each, shift, the mess -dishes 


should 1 j of one and the... same dimensions . 


XIV. THE SERVER* OF THE FOOD 


2.5 minutes before the serving of the meal, the commander of each company 


*ox smaller unit ) sends to the mess hall 1 soldier for each table (10 to 12 men) 
‘under tlie command of a sergeant (or company duty officer), for the preparation of 


ple.tes and dishes and the food for -their- small- units.; • -The 'senior- of the party 


reports Lis arrival to the manager of the mess hall and 'under his direction 


proceeds to serve the tables: he receives the plates and dishes, bread, sugar 


? e-r-d distributes then over the tables. The senior of the party signs a receipt 

\ ' • 

{ for the plates and dishes. The soldiers setting the table- distribute the 


j taoleware — plates, bowls, spoons, forks, knives, mugs, salt shakers, pepper 

? * 

5 shakers, mustard bowls, bread trays with bread, water bottles with boiling 


5 vater or teapots. For the putting of the scraps 2 additional tureens are 


placed at each table. We are forbidden to place the containers with the hot 


feed directly on the oilclothj under each container should be. placed a circular 


piece of wood .or metal in order to protect the oilcloth from damage. The 


eerier of the party reports' to the duty kitchen officer the completion of the 


setting of the tables, the' number 6f nifeii' arriving id" the' mede hall for' the meal 


5 ese receives permission for the serving of ^the" first dish. " ' * , s ‘ 


The first dishes are handed out in containers 5-10 minutes before the 


snivel of the small units, so that during this time the food will not get 


cold. The food Is not put into the tureens, until the- arrival of the small 


units j it is forbidden to put the food into the tureens -earlier than this. 


Tile second dishes and the tea are served after the .arrival of the small units . 
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The cooked foody- placed, on'thethbie' in containers 'Shoul&Tiave ataj^rature " 
of at least 75 degrees for the first cashes and not less • than 65 degrees for 
the second dishes. , '• _ ■ 

The serving of the food to the small ■units . is done “by the .cook. - -It is preferable 
that the senior cook of the' shift, serve the meat ebd- •fish- portions or the -second 
dishes, fne cook-instructor should see that the food in the ; containers is served 
uniformly., in the prescribed amounts. The liquid dishes from the hollers are 
poured out, in measured scoops (or ladles). When we serve. food frcm small boilers, 
v ‘:2 should first mix the contents with the scoop. In large boilers the frequent 
mi>d$g leads to extensive breaking- up .of the food into, small particles and, hence, 
it is not recommended that we mix the .food when serving it, but we should serve 
uniformly from the bottom and from the tipper part of the boiler. 

Into each container' of the first dishi scab -fat taken from the surface 

of the boiler before serving the food, and in ike summertime, put in some finely 
cufc up and washed greenstuff (spring- onions, parsley,- fennel, etc) to improve 
the quality, the taste, and the' external appearance of the' dish.' 

The second gmin dishes — porridge, thin gruel-, potato Tniree t&W . Didst be 


put. into the container with measured scoops. We add the remaining half of the 


fat ration, prescribed 'for apportionment, and : spot check, the weight in the 
separate containers. ' ' - ‘ • • 

The portions of boiled meat' are, as eC rule, served in thd' first dishes, 
in separate tureens for each table. ""The. portions of meat should, "first be boiled, 
a little in bouillon. The meat portions are served in accordance with an 
estimate made in the presence Of the' diner,- under the supervision of the cook- 
instructor (or senior cook) and the kitchen^duty officer. . 

Goulash, ragout, beef stroganov and meat sauce (gravy) are issued to each 
table (10 men) by weight in a 'separate vessel (tureens, containers) , and the 
stewed boiled and fried meat, and the ground meat — in -portions, by freight. 

The garnish is served in a separate' vessel. " Up until the iimeht ’of 'serving 
they should remain on a hot range. 
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For uniformity in the distribution' of the" food' it is extremely imgportant 
that it be served in containers with. the same capacity; Jor example, for 


5 or 10 men; this helps the cook to' get accwntcmed b thef precise amount of the 


portions.. 


Food is served to patients in the regimental hospital in accordance with 


the instruction of the kitchen duty officer. , Food is served last of all to 


those who are In the lock up. 


In serving the snail units or the guards and those served outside the mess hall. 


the food, must be served in vessels (thermos containers) tightly closed with 


covers. It is forbidden to serve foodjin galvanized buckets and containers 


without a cover. 


In the process of serving the food, the senior cook checks to see what is 


? left in the boilers, the thickness, the number of jgaxrtiSj&sqsj: and also checks 


the unifonnity and completeness with- which the prescribed 


are served. 


The volume of food in the pots i6 determined by a pot meter. 


During the time of the meal the cook-instructor (or senior cook) must go in 


person into the dining room and talk to the soldiers and sergeants about the 


quality of the. food and find out their wishes in order to take them 'into 


account in his subsequent work. 


After the serving of the food, the cook- instructor : checks the remains of 


the first and second dishes, the meat and fish portions'- and finds out why the food 


was left over. 


XV. KEEPING OVER OF COOKED FOOD 


Hie keeping over of cooked food .is ...permissible .only . for persons of the 


daily detail, who have not ireceivedl their food at the regular meal, and for 
those persons who are absent on a .service detail. ^ Before ’the-regalsr meal. 


the cooked food assigned for later consumption by absent, persons , in accordance 


with a requisition of the senior officer of the small unit or a request of the 
duty officer of the kitchen, is taken out in a separate closed vessel and put 


in a cold plade (in an ice box or refrigerator). The meat and fish portions 
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should he kept separately-, - covered- with a piece' of gauze. The period for keeping 


over should not he more than li hours'. ; f 'TSe he kepfcf or a short 


time up to 2 hours may he left on a’ range having a temperature of not less than 


'jO degrees. It is categorically forbidden to keep food in the oven of the range. 


.We are forbidden to keep over ground fish and stuff ing . 


The keeping of semi -prepared food products such as' ground meat 


and meat cutlets, cut up for boiling or frying of portions of meat or fish. 


As forbidden. Semi -prepared food products should he cooked immediately after 


they are prepared. 


Cold dishes (vinaigrettes and salads)' may be kept over in a refrigerator 
or ice hens, hut not for more than .2 hours ana without dressing sink oil or vinegar. 
The dressing of vegetables with vegetable oil ana vinegar should he put on 


just before the serving of the* food. 


We are forbidden to keep oyer vegetables 'in a galvanized vessel or in a 

\ * i ' ' ' ? J * 

vessel -whose copper plating is poor and damaged, because this may cause poisonin g 


with the salts of the metals. 


Before allowing the serving of the foods that have been kept over, the senior 


| cook of the shift must examine them in person and see that they are of good 


quality before serving them. Liquid dishes must be boiled for 15 minutes, and second] 


meat mad fish dishes should be fried some more . If we keep over portions of 


boiled meat, they should be put in -soup and boiled a second time. Heated up 


dishes should be served immediately-': The further keeping of them is forbidden. 


The cook instructor must check, in person, to see if the cooks know the rules 


for the keeping over of cooked foods and make sure that the foods have been 


kept properly o The improper 'keeping, of foods. may cause them to spoil and lead 

T *-* ' - 1 • - '•'?)> " - 

to stomach and intestinal disorders.; ? •; \ 5 ; \ .• .' . . • ; . - • ? ’ 

id- - iS-t * i t - 


X?I. THE WASHING AND STORING OF THE PLATES AND DISHES AND THE 


KEEPING OF THE WORK PREMISES 


The Kitchen Vessels . 


After the serving of the food, 'the remains of food should be removed from 


the boilers, the latter cleaned on the outside with a piece of bast and filled 


half -full of clean water „ In order that. all. the remains of food left sticking 
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not be placed empty on' a heated objedt or’ near the ’ fire; tills’ causes a cracking 


of the enamel. Vessels •with the enamel broken rust quickly and become unfit for ' 


use. In such vessels we should not leave water but should dry them carefully 


■after washing. 


tie are categorically forbidden to damage the vessel — to bend, crush. 


crumple, or knock it with metal spoons, mugs, or tureens, break lumps of sugar 


with them, strike them against other objects or to cut or pound products in them. 


For the protection of the dining rpctm oilcloth, we should put under the- 


stew pan containing hot food and under the teapots with hot boiling water a wooden 
disc or metallic support; sharp corners and edges of the table should be smoothed 


with a plane before covering the table with the oilcloth. , On the oilcloth 


we should not ,cut. bread or meat, nor break pieaes of sugar, etc, nor .In any case 


should we nail the oilcloth to the. -table;, when we clean upj we should not fold 


the oilcloth but should roll it- on.V smooth stick.. 


The mess hail utensils of every day use should be kept • as follows in cupboards, 


closed with a lock, separately from the kitchen utensils; the glasses and mugs 


in rows on shelves, upside down; the .enameled and aluminum tureens, plates, and 
saucers, in piles of not more than. 20 pieces, upside down; porcelain-chinaware 
plates and saucers, in piles of not more than 10 pieces, upside down or placed 
edgewise . When we store- the vessels edgewise,, the shelves should be equipped 
with laths,, which prevent the sliding'- of the Vessels from the shelves. 


The knives, forks and spoons of - tbs mess hall, the tea and other. utensils . 
sho uld be kept in separate wooden boxes and wiped dry. We .should? .place the 


vessels on the shelves and take them from the shelves, carefully, in order 


not to strike them against, each oth^r. or^agadnst ..oth?£ .hard objects. 


Sanitary Requirements for Tin Plated Vessels '• 


The preparation and conservation of food in galvanized an& in copper 


pistes vessels that have the plating: broken is categorically forbidden. Kor may 


we use copper scoops when the plating is broken. All the utensils requiring 
tin plating os? -plating of other kinds should be sent Immediately for repair. 
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The tin for tin plating should cent sin- hot more than l.<$ of lead. 


After we plate the vessels, they should he carefully washed with water, wiped 
with a grass brush or rags. After .this we put some water in them and bring it to a 
boil. Vessels of galvanized iron may be used for conserving and boiling of water, 
for the “washing ©f vessels $ and for the carrying of loose dry products such as 
flour, grain and groats. 

Cleaning up the Workrooms 

All the workrooms should be kept irreproachably clean. We should clean up 
the rooms each day carefully, remove the dirt,dduat, scraps, cobwebs, etc, ventilate 
all of the rooms, and wash the floors immediately after they are soiled. At least 
once a week, regularly, we should also wash the window frames > clean the walls, and 
if necessary whitewash them. 

During the work we should do the' following* 

a) Clean up and put in place, all of the used packing, vessels and other items 

of the inventory^ ' • 

b) Clean up the workrooms and surrounding spaces as they . require it j 

c) After each work operation, we should carefully clean up the place and wash 
the tables, the chopping boards, knives and other objects with hot waters 

d) At least once a week all the tables and chopping boards should be carefully 
washed with a 2% hot solution of washing soda* 

Collection and Removal of the ^aste and Scraps 

The xvastes from the dressing of the food products and the remains of food 
should be gathered in metallic. . containers wi th .covers— ..As the waste .accumulates, 
it should be removed 0 r I » ‘ r Z Z 1 1 1 ; | : ' l 3 ' * ' 5 $ ? i » - •; * v 

The v/aste should be kept in a- special room isolated from the work and storage 
quarters, in tightly closed containers. The waste should be removed from the 
collecting vessels each day. 




m FORM 13A DISSEMINATION FORM FOR INTELLIGENCE TRANSLATION 

S EE3. 56 (CONUNUATION SHEET) 






Declassified in Part - Sanitized Copy Approved for Release 2012/1 1/20 : CIA-RDP81-01043R001400020014-5 



~1Wl!.IG Inge TRANSLATi Qfp 




PAGE NUMBElSTAT ^ l\ 

.87 


All the packing used for .the carrying aM;.' keeping- of. -the Waste 
cleaned each day and rinsed with hot, boiling' water. . i! - 


should he 


Measures for Combatting Insects and Rodents 
When spring comes, all the windows' of the vookrooras , storage"^ and mess hall^ 
should he closed with a metallic net or gauze. For the destruction of flies we empld 
sticky fly paper and fly catchers . ' -‘The employment of poisonous substances is 
prohibited. •' ’ • 

For keeping cockroaches away. We 'close the cracks in the partitions, walls. 


cupboards. We should not allow crumbs or the remains of food to accumulate 


on the table, in boxes, on the shelves, etc. 

If there are cockroaches present, we cleah up the rooms' and equipment carefully 
?nd scald them with boiling water tor. steam. 1 ’ For st earning the equipment it will 
oe convenient to employ a special ’tea kettle with' an -inside tube on a convenient 
samovar, where ve place some hot coals. Such a device can easily be prepared 
from tin containers in any military -unit, on the spot. . - 

To prevent the appearance .of rodents (rats and mice), the holes, cracks, and 
I'he openings around pipes should be 'closed with tin or cement with the addition 
of. ground or broken glass . At a height of 10-15 cm from the floor, on the legs 
of shelves, we make some metallic vizor-like guards. For the destruction 
of rodents we employ traps . It is forbidden to keep cats in the kitchen or 
mess hall. . . 

The employment of chemical: methods for the destruction of rodents is 
allowed only on condition that we -.get expert de -ratters to do the work, in agree- 


ment with the senior surgeon of the 
of the medical service . ; At f 


unit and under the supervision, of the workers 


Tv XX. EBRSOKAL HYGXEHE.OF COOKS, SERVICE FERSOEEEL, AID 
THE PERSONS ;0F--'TKB DAILY- DETAIL ' ' ' ' 

Before they start to work, ‘all the., kitchen and mess' hall personnel should 
take a shower bath, put on cleah special'' clothing* wash their hands carefully 
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with soap and brush. The t finger -raiis - should -always- be tr imme d- and 'cleaned. The 
permanent workers of the kitchen mfesij ball shouldfhavCa medical examination 
once a week. The members of the ; dally detail for the. kitchen should be given 
a medical examination by the assistant surgeon on duty before.-. they begin their • 
tasks. . ■ / t 

The cooks should wash each day;- • They shbuld change' linen at least twice 
a week. If necessary, they should change linen more often. ’ ; 

While at work, the personnel of the- lcitcdie^ess hall‘ must observe the rules 

• * „ - if % ** ».* v- > s fj ;> ’• * *’ * «**»:** »* ; ; •**’ 1 ' ’* 

i'or cleanliness and neatness. The obligatory, requirements ; ^re the- .following: 

a) One should waGb the hands in shifting’ from one ’kind of work to the other, 
alter each soiling of the hands, after an interruption in work and each time 
after return to the kitchen (after going out to smoke, to the toilet etc). 

b) Wien one leaves, the -kitchen- or mess' hair One should- take' off ‘the special . 

clothing and puv; it on again' upon, returning. “ . \.;1 ..., . 

c) The cooks dishing out the .food should ^put on clean special clothing. 

•In ench kitchen there should be the following: 

a) A trash basin, soap, towel,, spittoon and clean (special- dress for the - 

shift. . . r : 

b) Wardrobes for keeping. the outer clothing of the personnel of the kitchen 
.‘?.rd the clothes rack for the' Clothing of the persons arriving to check the work 

*-j * h ' \ ; vv / **• » **«•».%,» * •' k ■ '• \ 

of the kitchens. - ' ' - - s r’- 


OTII. RECORDS KEPT IE TEE KITCHEE AED MESS HAIL 
In the kitchen we keep the 'following records: - 'a- control sheet of the products 
piacecl in the boilers j a record, of ’ the medical inspection .of . the ,cppk 4 s ..and the 
aeryice personnel; a- record;- of Xheykltcheii -ahd^Bfeh’s^MllL'- vessels > ^equipment 
and invenfcoryj a list of the property in each room. 

Th e control sheet . In the office of the supply section the manager of the 
•<aes8 hall receives the control -sheet -each day at 1800 houris, with the information 
concerning the number of persons pn. massing .status in each of the. small units, 
signed by the chief clerk. ---He theh'turSds over- the control sheet to the cook- 
instructor and the latt.er 'keeps it with ^him^pCf cor^l^jr^-fills ’out all the 
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necessary information in the processing work and after the completion of his 


•ceriod of duty turns it over to .the manager of the mess hall. 


The cook-instructor records the following on the control sheet: 


When a new shift comes on — the food cooked and not cooked, remaining 


frcrn the preceding shift. 


The products received from the food warehouse for the preparation of "break- 
fast, lunch and. supper. The notation is made immediately upon receipt, on the 


"basis of the invoices. The invoices are attached to the control sheet 5 the 


uaaie and net weight of the products placed in the boiler; for example, peeled 
potatoes, meat 'Without bones (the bones are shown in a separate column) etc 


separately for the preparation of breakfast, lunch, and supper. 


The actual weight of the meat and fish portions and of the second and first 


dishes after determination by the cook-instructor. 


When he serves the food to the small units, the cook- instructor (or senior 


cook) makes a notation on the control sheet of the amount .of the portions 


served to the units and gets the notation signed "by the' commander of 


the small unit or upon his request by the senior of the party serving the table. 


He also makes a notation of the number of portions requisitioned for those not 


present at the meal. 


After supper, if any food is left over, the quantity should be noted in the 


proper columns; 


In each case, after filling in the information on the control sheet showing 


what is received and what is placed, in the boiler, the cook instructor 


(or senior cook) signs the sheet. After the work is done, the kitchen duty 


officer and the manager of. the mess hall approve the . correctness of the 


information given on the control sheet and attest this with their signatures 


The cook- instructor turns over the filled out control sheet on the seme 


dey to the Chief of Class I supplies, who,- checks the notations on the control 


sheet to see whether ozv.not the waste in the preparation of the products 


exceeds the prescribed norms and -Whether or not the weight of the second 


dishes and meat and fish portions correspond to the yields shown in the 
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apportionment, finds out why- f ood his 7 'been- ief t overhand makes the necessary 
decisions. He records the decisions . ‘ After he- checks 


the control sheet, he turns it over. to the' off ice of the suady section. 

The record (hook) of the medical examination of the cooks and the service 


personnel of the mess hall is kept hy the manager of the soldiers’ mess hall. 


It ha3 listed in it the name of the cooks and the contract personnel sent for 


examination to the surgeon, and the decisions of the surgeon of the unit as 


to the condition of their health. 


The record hook for the kitchen and mess hall vessels, equipment and inventory 


is kept by the manager of the- mess hall and is checked each month in the office 


of the supply section. 


The lists of property and equipment are placed in frames tinder glass in 


each room and serve as a basis for the receipt of' property by the new shift of 


cooks from the preceding shift . ..Changes In, the. property are- recorded hy the 


manager of the mess hall. 


XX. SUPPLE34EKEARY DISHES FOR OFFICERS 


Milk Soups. 


Milk soups are prepared with milk alone, or milk diluted with an equal part 


of water, millet, semolina, pearl barley, and macaroni products. 


Soup with milk and rice. Into boiling milk we put some washed rice and hoil 


for 30 minutes. After this we put into the soup some butter, salt, and 


sugar. Removing the burning coals, we allow the soup to stand for 5-10 minutes 


without coming to a boil. In the same maimer we prepare millet milk soup. For 


one portion of soup we need: rice >^50 grams;- milk, 300 grams; water, 200 grams: 


butter, 5 grams % salt/ 3 grams {and; sugar*/ 5 "grams 1 r» f * ? *■ ; • ' 


Milk soup made with pearl barley— - We put ' the- prepared pearl barley in 


boiling water (for 1 kg of barley, we take 6 liters of water) and boil 


up to 3. hour until it is soft. After this we take out the barley on a sieve. 


place it in boiling milk and continue to boil for 20-30 minutes or until done. 


when the sovrp is done, we add to it some butter, salt and sugar . Removing the 


iCS! FORM 
S FED-. J5 


FORM-. FOR INTELLIGENCE TRANSLATION 

(CONTINUATION SHEET) 


Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 





Declassified in Part - Sanitized Copy Approved for Release 2012/1 1/20 : CIA-RDP81-01043R001400020014-5 








1 1 :.' — 


ikveu jGUfict tkan'sLaiwn'' 


page uumberSTAT 


■ 92 




25-30 degrees. ''Then we aaaj ; :t,Or,i%.s.osne ’sugar wind ' ^e^et^dlssblved- ia the Infusion 
'(or must) and allow to ferment for lfi-20 iioiifs . until the appearance bf foam 
on the surface of the lcvass. We then allow the kvaSs to 'cool' and contin u e to 
keep It in, a cold place. For 100, 'grams!' of • kvass we heed 5- • gratis - of bread crumbs, 

pressed yeast 0.1 grains,' water - lOO'^gremsy sugar 2- grams'. • v f “?•(/.-. *' 

Co ld greenstuff shchi with fish. '. 'Spinach' (nettles;' goose foot or other 
w.-ld greenstuff) and sorrelare- boiled" separately aid- rubbed through a sieve. 

We mix the puree of spinach and ' sorrel, ' add- same slices of 'fresh cucumbers. 


shredded greenstuff or spring onions, parsley' and fennel, grbund vup ' horseradish . 
Then we pour some ''kvass over' It ; and Gdd ;ialt.‘ ’Wen we put the shchi in a 30 up dish, 


we pub in some small pieces of boiled fish. 

For 1 portion of greenstuff shchi we 1 need the following: bread kvass kOO groins, 
fresh cucumbers 50' grams, -spring-onions 20 grams/ spinach '200 -grams-," sorrel 100 
graafe, horseradish 5 grams, gree^buff 5 : grams, fish'' 86 grams.; 

\ « ' t 4 

' • The. Second Meat Dishes \ 

Boaste d meat with bread crumbs. , (risop steak)." We ; rempvejthe tissue cover 
?U’d the- tendons- from the rump parts -or.-meat- from the hind -leg of the beef, cut them 
into portions crosswise of -the. fibers, beat, to make tender, . salt, sprinkle with 
pepper, mis with a binder with egg pi; a.bfttter of - flour. Then we roll- in ground 
msk and. fry for 10-15 minutes In. -a skillet pt or griddle, with. hot._grea.se, on a 
-stove, until there, is formed-., on. both.-’sides '-Oii; the meat's, brSwn'efus^’ After this we 
roast in 3-4 oven for 10'. ' minutes.’- The>rd&sted meat Is-’ served'' with "fried'" 
potatoes, epxrot^ pr rice,' with .the -greg^e.-.hEia juicier obtained during the fryi ng 
C3T tne most. . 1 ...» . •* ^ , 


1 


• -roasted meat ." (Rib. st'e^)>'i...^ej.ple^j;he.^ih/.stbbkj .outfit up into” . 

portions crosswise of the fiber, ^tenderize. it(by beating)., Sait, sprinkle with 
•>ipper and f ry for 10-15- minutes . in a skillet wibh.„hPb grease until the formation 



i^st p:^]?si^d wm 'bread. * '* ■’ 
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e-ra ‘beaten with a tenderizer, salted; sprinkled with pepper, breaded with bread ' 
crumbs, in a binder, fried on both sides on the stove in a skillet for 10-15 
minuted in hot grease, . and then roasted in an oven for 10 minu tes . 

We serve with fried potatoes or with a vegetable garnish (carrots, green peas, 
in oil or milk gravy) and butter. 

We prepare schnitzel in the same way but without the rib bones. 

Roasted nreat (roast beef). ' The back, loin part or filet should be dressed 
{tissue covering and tendons removed) , salted, sprinkled with pepper, fl.nr) 
fried in whole pieces on a range, in a skillet with hot grease, until a crust 


is formed on the surfaces of the pieces of meat. After this the meat should be 
roasted in an oven for 30 minutes until it is done.* ‘ After the meat is done 
we cut up into portions of 2-3 pieces each and serve with fried potatoes 
or vegetable garnish, covering them’ with the juices. 

Roasted fowl (chicken, goose, duck) . The dressed, seasoned and salted fowl 
should be fried in hot grease in a skillet until there is formed oh the surface 
of the carcass a reddish crust. After this we finish cooking It by roast ing 


f in an oven, pouring over it from time to time some of the juice or bouillon \ 

| which is formed during the roasting. When it is done, we cut it up into portions 

| serve it: chacken with fried potatoes, rice and carrots; goose and duck — 1 

l with stewed cabbage, cranberry, plums, apples, spreading over it the fat or jj 

I 

juice . j 

Boiled chicken . The dressed carcass of the chicken should be placed in jj 

I 

boiling water and boiled slowiy for' $0-^5 minutes, until it is done (old hens | 

should be boiled up to h hours).' When the chicken is done, we cut it up into 
portions and serve it with boiled potatoes, rice, carrots, and white sauce 
Beet stroganov . We cut up meat into small oblong pieces, salt, sprinkle 

i 

it with pepper and fry in a skillet with hot grease until a crust is formed 

on it; we then put it in a boiler, pour in some bouillon or water, cover- the 

boiler with a lid end stew for 30 minutes. After stewing, we pour off the bouillon 1 

j , [ 

: — J 
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and prepare with it a white sauce, .(gravy-), te which we add ereom, browned onions - 
and sauteed tomatoes, pour it dver . the meat .and Stew for s, 15-20 minutes more. The 
beef stroganov is served with fried" or boiled potatoes. * - 

Simple roasts . We cut up beef or mutton "into portions of two pieces each, 
tenderize them, salt, sprinkle with pepper and fry in a skillet in hot grease 
until they have a brown crust. Then -we sprinkle the meat in the skillet lightly 
with flour and fry it for 10-15 minutes longer. After this- we put the fried meat - 
in a deep ski.Het, add a little bouillon, braized onions, carrots, tomato and 
stew with the cover on until It is done. After the meat is done, we serve it 
with potatoes or vegetable garnish, using the gravy formed during the stewing 
of the meat. 

Pilau made with mutton , (ah oriental dish of rice or cracked wheat boiled with 
meat, fowl, or fish). We cut up- the -mutton together with the small bones (making 
.3 pieces to the portion), salt, sprinkle with pepper, t and fry in a skillet in 
not grease . We place the fried pieces of mutton in a boiler, pour in bou ill on, 
acd braized onions, braized tomatoes, laurel leaves, and stew until done. After 
this we put in scsae? washed rice, mix it well and continue to stew until the rice 
and mutton are done. 

Liver fried in cream . We clean the liver, remove the film, cut. it up obliquely 

c r 

into portions, salt it, roll it in flour and fry in a skillet in 'hot grease on 
lath sides. We cover the fried pieces with creamed sauce and stew for 10-15 
minutes until done. We serve with fried potatoes and gravy. 

Kidneys Russian style . We boil the prepared kidneys until they are done. When 

the kidneys are done, we cut them into slices, salt them, sprinkle with pepper 

arid fry in a skillet in' hot' grease "for"" 10-15 minute's . ' We place "the fried kidneys 
- - — grjvfff f y* * y ; » 'i j * t .; » 1 f 5 * ' 1 / 

in e boiler, pour in some medt sauce , 1 add_some-braized onions,;. lettuce and tomato, 

putting in some cut up pickled cucumbers, laurel leaves, mix all together end 

stew for 15 minutes, until done. We serve with fried potatoes. 

Goloubets with meat (rissole rolled in cabbage leaves).. We clean the head of ' 
cabbage and remove the yellow leaves, cut away the cabbage stump, put the cabbage 
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head in boiling water, salt: and bdii until half -done; after; this we take out’ 
the head' of cabbage, allow it to .c<x>frand: take it - apart leaf 'by leaf: the thick 


the head' of cabbage, allow it to ,c«>3> and: talce ’it - apart leaf ; : by' leaf J the thicl 
ports of the leaves (stem) should be slightly' softened with a meat tenderizer. 


On the leaf we put some meat stuffings : foil it' up and put : in' d skillet, smeared with 
grease . We then pour over it some cream sauce and tomato and put in an oven 
co stay for 20-30 minutes. After the. goloubets are done, we serve two pieces 
to the portion, with cream sauceTahd- tomato^ //For the stuffing ’we- talce raw or boiled 
me:t, pass it through a meat chopper and.' fry in a skillet with grease until it is 
dose. To the fried meat we add some -braized onions, boiled rice and mix together 


- ‘Fish- Dishes - 

gjjig .pei ’fch fried in rusk . The pike - porch, cleaned and washed, should be 
cu:- up into servings, salted, sprinkled with pepper, breaded in flour, ^dipped in 
£ hinder , breaded in ground up rusk -and- fried for 10-15 minutes on a griddle 
an not grease until it has a crust on both sides. Then we finish cooking by 
roosting on an oven for 10-15 minutes until done. The pike perch thus cooked 
is served with friad potatoes and butter. 

Ground fish, rou nd rissole. " The fish is run through the meat cutter, mixed with 
wheat bread soaked in cold water, seasoned. with salt and pepper, mixed well and 
paused again through the meat chopper^ After this the ground mass should be spread 
out or a table and made into cakes,.. round rissole, etc. We then bread these 
pieces in rusk, fry in a skillet in. hot grease; arid roast in an oven. We serve 
bn;-* ground meat cakes with potatoes and fish sauce . The composition of a cake 
of 1.00 gt’sms of fish is the following: ' white bread 25 grnas, water 30 grams, salt 

2 grems, pepper 0.1 grams. _ .. * _ 

5 g'j.sh .balls are? prepared from Aground fish to which' M«re1 £s bee! "added ’ • 

•sasie sauteed onions end finely cut up garlic. We make of this mass small round 
balls (2‘or 3 balls to the portion), 1 roll'- them in flour, fry them in a skillet 
and put them in an oven with tomato sauce or bouillon. The meat balls are 
served with potato puree with fish -tomato 'sauce. 
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• ' Dishes made -of Groats -aiid'I4acaroni ; Products 
Baited puddings and, meat patties . Fcir. halted- puddings and ground meat patties, 
we boil seme thick porridge ( 2;2 liters * Of ""water ■ -to l'ltg of groats); For the 
preparation pf sweet baked pudding-‘ye : add meat, sugar; eggs , ' and raisins . , 

Baited pudding made with millet* : riBaked and -seasoned millet porridge is placed 
is*, s skillet smeared with grease,' in. an even layef .having a thickness of not more 
than 405 cm, sprinkled with' finely- crushed bread ' crumbs -and’ the surface’ evened 
with a small spatula or a -knife; -we < then smear- with egg or sprinkle with bread crumbs 
e.n-3. grease end bake Six an oven uintll there Is formed a reddish crust. Wien the baked 
x udding. is done, we cut it up’ into portions (the pieces should be square in shape). 
Sweet baked pudding should be served with fruit or milk gratfy and the unsweetened 
with oil or mushroom gravy. 

In this manner we prepare ’’baked ’pudding with 'semolina', rice groats or macaroni 

products . ’ . ’ 

Bice patties . We divide "the tfciick seasoned rice porridge into portions, 
ekspe them in the form of a pattie’.or round rissole, “bread 'them with rusk or 
fleer and fry in a skillet in hot' grease until a erhst is formed on both sides. 

'vhe patties should be served with a sweet gravy. In the sake manner we prepare 
patties with millet, semolina, pearl barley 'and other porridges. 

USil k rlc.e porridge ♦' We out the prepared rice into some boiling slightly 
s-olted milk and boll while stirring f6r-i{-5-50 Mriutes, until cooked^ After the- 
2 or ridge is done, we dress it with oil, butter end sugar. . .■ 

Ey this same method we prepare milk porridge with millet and semolina. j 

y£.car;-ori (or noodles) for garnish . We put the prepared macaroni into boiling i 
slightly salted mter (5 liters of water, ^O grams qf salt and 1 leg of macaroni) 
end boil for- 20-30 minutes, until done, while stirring. ' After this we put it in 
a strainer or a suiter, wash with hot boiling water, transfer to a. pot, dress t 
vvitL grease and serve aa a garnish -with the second dish. The liquor should be 
xused for the first dish. ' 
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Rice garnish . We put the -washed .rice into boiling slightly, salted water and boil 
for 20 -30 minutes until soft. After this we prepare it Just as we did in the case of 
j macaroni garnish. 


Vegetable Dishes 

Potato patties or cakes . We pour water over cleaned potatoes. Just as for 
patsta puree, salt and boil for 30 minutes, without allowing them to boil over. - 
Then we pour off the water, pass the hot potatoes through a meat cutter together 
*;ith sauteed onions. From the potato mass we form patties, bread them In rusk 
or in flour, and fry in a skillet in hot grease until there is formed a red 
crust on both sides. The patties are served with mushroom* meat or vegetable 
gravies. 

Potato pudding with vegetables *'- We -pass- boiled' 1- hot- -potatoes through a 
aeet- cutter, spread out in an even layer (1.5. cm) in a skillet smeared with 
grease. Then put in the vegetable stuffing aid cover with a second layer of the 
same kind of potato puree. On top of the pudding vie spread some 'rusk and sprinkle 
with grea.se or smear with egg and bake in ah oven. When it is done, we cut it up 
into portions and serve it with mushrcc m or meat and vegetable gravies. 

For the preparation of vegetable stuffing;, we cut up sane fresh cabbage, steam 
it, add grease, salt, sauteed carrots, parsley, onions and fry in a skillet in 
hot grease until done. To the vegetable, stuffing we can add sons boiled French 
kidney beans. 

Belied potato pudding with meat is prepared Just as baked pudding made of 
vegetables, the only difference being that instead of vegetable stuffing 


we put in meat stuffing. 




For meat stuffing we" pass raw; dr (cooked meat, through. a meat cutter, sprinkle 
with salt and pepper, and fry "in a skillet in hot grease, stirring from time 
to time, for 10-15 minutes, after which we add some sauteed onions and fry for 5-10 
minutes longer. 

Stuffed pumpkin . We remove the skin from the pumpkin, cut it crosswise into 
2 parts (we cut the large pumpkins into several parts), remove the core part, 
put it into boiling salted water and boil for 10-15 minuted, after which we take it 
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’sritti rusk and grease and bake in : anvoven. We serve, the pumpkin with cream or 
tomato gravy. . ' ' 

g rieg. pumpkin . We remove the skin frfen the young pumpkins, cut them un 
into circular pieces having, a- thickness of 1 cm, add salt, roll in flour end 
fry in a skillet in hot grease until done. We serve with creamed sauce. aflfHng 
tomato. 


| Egg and Milk Dishes j 

j Soft bollgd eggs. Put the eggs in boiling water and boil for 3 minutes, ! 

I. T- 80 e S& is soft boiled in the proper manner, it should have a semi -liquid j 

| white and a liquid yellow. j 

\ Hard boiled eggs . The egg should be placed in boiling water and boiled \ 

( * ■ . ' ! 
j 3-10 minutes. In order to make it easier to remove the shell from the eggs, \ 

5 we put them in cold water after they are boiled 0 ’ i 

5 „ , i 

j { 

\ giied eg gs. We put seme raw eggs in a skillet with hot grease, trying at 

j the same time not to break the envelope of the yellow, .add salt and fry for 1-2 
j minutes and then place in an oven for ’3-4 minutes . 

] For one person we take 2-3 eggs, 5-ID grams, of grease and 1-1. 5 grams of 


Fried, eggs with garnish . We prepare them with various products: potato, j 

onions, sausage, ham etc. We cut up the potato, onion, sausage, ham, put them j 

in the skillet with hot grease and. fey them slightly} after this we pour over ' j 

t- 

them the raw egg, add salt- and fry for 1-2 minutesf, -after* which We put it in the . 
oven for 3-4 minutes'. ' ' t f : ' ' * f ■' S ; f f j " ; ‘* ‘ ' •• ' T ~ * * : “ j 

Plain omelet . To the beaten eggs we add some cold milk or' water' and salt ' j. 

(15 grams of mill; or Tester, 0.5 grams of salt to 1 egg). ’ We .mix well and then pour c4t 

the mixture in a layer of 203 cm in a hot pan or skillet smeared with grease j 

and bake in an oven. Cut up the prepared omelet into portions and serve with butte*% l 

j 

Omelet with i>otatoes . Potatoes, cut up into pieces and fried until done, 
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are placed .in the 


’ in a greased pan and 


Omelet , with sausage * This is. prepared in 'the same manner as omelet 
with potatoes, the only difference being that instead of potatoes we put in seme 


cut up fried sausage. 


Cheese cakes made of curds . The excess moisture is, removed, from the curds by 


# \ 

passing them through a meat-chopper.; .Then' ire add eggs, - sugar, salt and - wheat 

i 

f lcrnr and mix well. After this we form small circular cakes- having a thickness 


of 1.5 cm, rolled in flour and fr ied in a pan on both sides until there is formed 


a reddish, crust, and then heat In an- oven for 5 minutes. The cheese cakes are 


seived with hot cream, sweet or milk- gravy. 


For 1 portion of cakes we need; ' curdB 150 grams, wheat flour 25 grams. 


grease 10 grams, sugar 15 grams,, lA ; pf,a n egg. . 

Curd pudding . We add to the curds (passed through a sieve) eggs, sugar, 
salt, raisins, flour, and mix well. ..After this we spread out on a greased 


frying pan and. sprinkle with rusk.' Tfe level the surface of "the pudding. 


s.-near with eggs and bake in an oven for 30-35 minutes. , When the pudding is 


done, we cut it up into portions and. serve with sweet or milk gravy or cream. 


For I portion of pudding we need: curds 250 grams, wheat flour 15 grams. 


wheat rusk 5 grams, grease 10 grams , - raisins 10 grams, sugar 20- grams, salt 


2 grams, l/h of an egg, cream 15. grams. 


Ma caroni with curds . To boiled macaroni we add pulverized curds, eggs. 


and sugar, mix well and spread out in a greased pan. We smooth the surface 


of the macaroni pu dding , smear with -egg and bake in an oven’ for 30 minutes. 


We cut up the macaroni, pudding Into s.ppptions^and foremilk- „• 

. r l 

gravy. In the same manner we prepare' macaroni with cheese. 

* * \ 

For 1 portion of baked macaroni. pudding we needs' -macaroni 70 grams; curds' 
50 grsms, grease 10 grams-, sugar SO grams, l/k an egg, rus£ :;: 5 grams and salt 
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. _ Cold Dishes .* „ . : ..Y. J ' ; 

Herring with garnish . We remove the shin from the ' soaked herring, take out 
the entrails, waBh, cut up crossvise into small pieces, put on a plate and 
put the head and tail in place, '-giving to it ihe shape of a -whole fish. Around 
the herring we lay some bunched of Vegetables (potatoes;, carrots, and beets), 
clean, boiled, and cut up into small: pieces, -put some green onions, on top and serve 
with mustard dressing. ' - 

Herring with boiled potatoes . The herring, prepared as. explained above, 
is served with hot boiled potatoes and butter, the latter being served separately. 

Meat salad . We put some fried dr boiled meat, cleaned and boiled vegetables 
^potatoes, carrots), pickled cucumbers, leaves of lettuce cut up into small 
pieces in a wide vessel, add salt and pepper and season, with mayonnaise or cream. " 
After this v:e pile it in- a- -salad -dish (or plate) -and- dress it -with -pieces of meat, 
j.at.tuce, fresh cucumber sand boiled egg. 

The preparation of mayonnaise . We separate the yellows of the eggs from 
the whites, put them in a tin plated vessel, add prepared mustard, 1 mix well 
with a wooden paddle and while gradually pouring into it a thin stream of 
vegetable oil, we continue; to stir -until the;whole. mass: is thickened. After 

this we add salt and vinegar. . , a “ • ’ . - . • . 

For X portion of mayonnaise. for. salad we...need the following: .30 grams of 
vegetable oil, l/k of the yellow of an egg, $ grams of vinegar, 0*5 grazes 
of prepared mustard, 0.5 grams of salt> ; . " • 

Fi sh salad, is prepared in .the-, same tanner as meat salad,, the only difference 
being that instead of meat, we.usjs boiled fish having few bones, (pike-- perch.^ 

sheat-fish, sevruga- etc) ". — 7 — . ~ Y.T~ - 

Salad with radishes' and potatoes. ^ W cut the leaves and 'small 'roots from 
the radishes, wash them and cut them up into sail discs. ..Then we slice- some 
boiled potatoes and shred some- lettuce, .green fennel, and parsley!. We place 
all of this in a vessel, add salt .-and. dress with cream.. .... 

Salad made of fresh tomatoes and cucumbers . We.; cut up into 'discs seme washed 
tomatoes and cucumbers, and,. cleaned. onions. .We.putj.all- these in a vessel, fcfla 


U*« <r«.m 
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vinegar, salt', pepper, vegetable oil; mix carefuliy and put" on a jblate or in the 


salad dish. 


Sauces (Gravies) 


H* boil the prepared dry mushrooms for 2-2.5 hours. When 


the mushrooms are done, we take them out and cut them up in ama-ii pieces. 


We gradually mix braized flour into some mushroom bouillon and boil for 25-30 


minutes. Then we add the cut up mushrooms, braized onions, laurel leaves, pepper.. 


and boil 5-10 minutes longer. 


We serve the mushroom gravy with vegetable and grain dishes (potato patties. 


boiled potatoes and porridge). 


For 1 liter of gravy: dtied mushrooms 100 grams, wheat flour 50 grams, 


grease 50 grams, onions 150 grams, laurel leaves 0.2 grams , pepper 0 . 3 grams. 


mushroom bouillon 1 liter, salt 10 grams. 


£• We braize the., flour .until i't’-.has a. cream colon and mix it 


into boiling milk until we have the thickness of liquid cream, add a little salt 


and boil for 10-15 minutes. After this we p&ss the gravy through a sieve and 


season with butter. We may put some sugar in the milk gravy. We serve the gravy j 


with baked pudding and grain patties'.* 


White gravy is prepared with meat or fish bouillon and also with vegetable 


| and grain decoctions. We braize the flour until it has a cream color, mix it in 


bouillon or a vegetable decoction,* -boil for 25-30 minutes and pass through a 


sieve. With the basic white gravy we can also prepare other gravies. 


eggs . To the white gravy we‘ add some lemon Sluice or cucumber 


brine, boiled eggs cut up finely, ^raized .onion,, green, fennel, ..parsley and allow 


to boil a little. We ^aerve Ithe? wMh ; Hs# lad dishes ’ 


For 1 liter of sauce: 'flour* 56 grams ^grease -56 grams ; u 5 'eggs, 'greenstuff 


hO grams, onions 50 grams, bouillon 1 liter 1 , citric acid 20 grams. 


am gravy . To the white gravy we add cream (to 1 liter of gravy, 200 


grams of cream), salt, pepper, bring to a boil and then pass through a sieve. 


We serve the gravy with meat patties, vegetables and groat dishes. 


L___ . ■ ■ * 
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yyjwith horseradish . ',Tay^t^ ; hprseradish'?i>oots we add some vinegar. 


pepper, and laurel leaves and toll the disappearance of 


tbs odor of vinegar (10-15 minutes). Then we put the mass obtained into some 


white gravy (10 grams of horseradish to, 100 grams of gravy) and boil for 5-10 


minutes. 


The white gravy with horseradish is served with boiled meats and corned beef 


and also with fish. 


hor seradish gravy ( cold) . We wash the roots of horseradish, clean and grate 


them, caver entirely with vinegar, and add salt and sugar and allow to stand 


io.c 8 mLj{ hours. Xt is recommended that we add some beet juice to the gravy. The j 


•horseradish gravy is served with meat and fish galantine, and it is also added to 


vinaigrettes and salads made of sauerkraut. 


Dough Products 


Buns v tarts end pieces of sour dough . We put some yeast into warm water 


(30 degrees), add one-half the flour intended for the product, knead the 


leavened dough, put on a 0.5 cm layer of flour and dlow to ferment 2-2. 5 hours) j 


in a warm place. When the leavened dough rises, we add to it some dissolved 


salt, the rest of the flour, some grease, and sugar, and again knead it. 


We sprinkle the dough with flour and leave it for the final rising (1.5-2 hours). 
During the time it is rising, the dough should be pressed down (1-2 times), in 


1 0rfler to remove from it the excess carbonic acid gas, which slows up the process 


j of fermentation. Prom the prepared dough we make buns, patties, and other products. 


For 100 gram's of wheat flour we use: water 40-45 grains, salt 1.50 groins, j 


yeast 2.0 grains, sugar 3 grams, vegetable oil 5 grams. 


gggjfre making of buns we cut off a piece of the prepared dough, put it on a 


table sprinkled with flour and make of it a cylinder having a thickness of 5-6 cm 


and sprinkle it with flour. Then with a knife we cut off from the cylinder 


equal pieces weighing 60-80 grams, roll them on the table with the hand to form ' 


small balls and place them in a greased pan at a distance of 2-3 cm from each 


other, allow them to stand for:. 15 -20 minutes in a warm place, smear with egg 
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mixed with water and bake in, an 'oven. , . 


% For the, making of tarts the _ .lust as in th&' case- 

for bum, in the form of amall balls, and allowed to stand for. 10-15 minutes' 


in a warm place, giving them time torlBe. Then the small balls should be 


rolled out in the foim of a flat cake having a thickness of 0 £A. cm, at the center 
of which we place the filling* The edges of the tart are joined together and 


nipple d, giving to the tart an ohLong shape. 

We place the tarts in a pan smeared with grease, allow them to rise, then 
smear them with grease or egg thickening (binder) and bake in an- oven for 15-25 


Pies. We cut up the prepared dough into pieces weighing 0.5-1 kg, rcxLl it 


out and allow it to rise a little. Then we. roll it out in oblong strips having 


a width of 18-20 cm and a thickness of 1 cra$ in the raiddLe, along all the rolled 


out piece of dough, we put the filling, and join the edges of the dough. By means 
of a napkin we place the -pie with the seam dot-in in a greased pan, allow the 


dough to rise, smear it with albinder and bake in an oven for 30-35 minutes. 


After the pie is done we take it put, allot? it to cocxL and cut it up into 


portions . 


Vs .trushki (round tart filled with sweetened herbs, cheese cate). 

We shape the dou^i into round buns, put them on a greased metal plate or in a 
baking pan. When the buns have risen, vie make a depression in thou ty means of 
a wooden pestle, fill the depression with curds or with jam. After this we again- 
allow the vatrushki to rise, smear with thickening (binder) and bake„ 

Pre pared stuffing. Stuffing for patties and kulebyalc (pie) is prepared 
from meat, cabbage, carrots, mushrooms, and rice, millet and buckwheat pcrridge. 


C abbage stuffing. We "scaled seme "cut" up "cabfea|e/ add salt, 'grease, 
braized onions, stew for 20-30 minutes and allow ioWaU' 


Meat stu ffing » • We pass boiled meat ofr i’aw meat through a meat chopper, add 
salt aid pepper, and fry in a sldllet with hot grease, for 10-15 minutes, 
stirring from time to time 5 we add braized onions, a little . bouillon f 6 r making 
it more juicy and fry for- 5-10 minutes longer. 
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To the meat stuffing vie may. add crumtiy rice or ,wheat porridge , 


j i.. 


Rice Stuffing, We pour some prepared rice into 'salted boiling water (for 1 kg 
of rice we take 6 liters of water arid 7 grams of salt) and boil. As soon as the 
rice is soft, we transfer it to av-sfeve* We allow the water to ijirain off and then, 
put. the rice in a vessel with hot grease. Vie add some cut; jap boiLed egg and mix. 

•Instead of egg, we may put raisins and sugar in the rice' stuffing. 

U nleavened dough for tarts and vatiushki. We put seme sifted fLour on the 
table, make a ' hole in it and put into this hole some baking soda,- cream, water, 
egg, sugar, saLt and mix with hal-f^the flour; then we put in’ some grease and mix with 
•ohe rest of the flour until we.' have.jfade a uniform mass,' ' From- the' dough we make 
-•..arts and vatrus aid. as explained above. ’ j 

For 100 grams of Hour we heed- 'the following:' cream 10 grams, sugar 5 grams, \ 
grease 10 grams , l/U of ah~ egg,*' s STt-l .5 granis-, soda T. 5‘ grams', water 30 grams. jj 

*• v - y "r # vtn $ * £ * r • * ’ t • " r 

Pan calces. VJe mix some yeast .’in war water (3,0, degrees)., % pour out cne-half { 

the sifted wheat flour tdiich we expect to use, mix well until we have a uniform | 

i 

cough (leavened). VJe allow the dough-., to ferment for 1.5-2 hours -in a mm place. j 
When the dough rises, we add to it some salt, sugar, grease and the 'rest of the I 
Hour -and again knead it well. . We allow, the dough-,. to rise once again and then use jj 
it to make pancakes. On swell heated cast iron skillet, slightly' smeared with | 

A 

: reass, we pour a thick layer of the- pancake ..dough and cook it on the stove. s 

[ 

For 100 grams of flour; sugar ;3 grams yeast 3 grams, salt 2v5 grams, water 150 | 
-■rams , vegetable oil 3 grams (in the dough).- We serve the pancakes with butter ' j 
cr cream. ’ . ........ ; '• ■ . | 

ftladya (a kind of thick pancake) , — In warm milk orwater (30 degrees) | 

. we dissolve some yeast, sugar x> ap^,§alt, add. some, sifted, flour., mix well , add ) 

some -vegeti 
we again 

oiadya, - 

’ve serve the oiadya with cream., jam, and butter. 

For 100 grams of Hour: sugar $ grams, grease 5 grains,, ye.ast 3 grams, salt 
2 grams , water 100 grams., :• 



ACS! FOraS 
3 I ? a 5a 


13A DmMlHAllQH^Qm^Qk INTELLIGENCE TRANSLATION- 

• ! ‘" ftCpriTflNUATION SHEET) ' • 


/ * 




Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 






*' j IKlpjJJGiScE IRAKSUVncTT* 


PAGE numberSTAT | 

• 105 


Flitters . Vie mix egg, salt, and sugar with cold milk or water, pour in 
gradually some, sifted Hour and mix -middy until we have a unifoim mass® After 
this, we can bake fritters with the liquid dough vioich we have obtained. V7e roll 
the cooked fritters in the shape of an enveLope and serve. The fritters may be 
ser-ued with sweet filling fcurds, jam) /rolling the latter in the fritter. i 

For 100 grams of- flour we use? water 2$0 grams, sugar 5 gratis, 1/5 of an 
egg, salt 2.5 grams, grease (for frying) 5 grams ^ 

SWEET DISHES 

Berry kissel. We mash some fresh berries and press out the juice. The 

... . 

pressed out berries should be boiled in water for 15-20 minutes and then passed jj 
through a sieve or gauze. 

To the decoction we add some sugar, bring to a boil and while stirring 

constantly pour in some i.otato Hour dissolved in water. After the boiling, we - 
rest * . • 

pour in the se&s e of the previously pressed out juice and allow to cool. 

For a gLass of kissel we use? fresh berries h5 grams, sugar 20 grams, 

potato Hour 10 grams, and water 170 grams. 

KisseL from fruit extracts. Into some sweetened boiling water we pour 

some potato Hour dissolved in water, iMb constantly stirring, bring to a boil, 

pour in sole fruit -berry extract and allow to cod. > 

For a gLass of kissel: fruit berry extract 1 gram, sugar 20 grams, potato 

Hour 10 grams, water 200 grams. 

KisseL with jam and marmalade. We dissolve jam or marmalade with warn 
water, put in some sugar and bring to a boil. Into the boiling syrup, while mixing, 
we pour some potato Hour dissolved in cold water and then boil for 5 minutes. 

After this we allow the kissel to cod J 

kjlss6X* * * 

For 1 gLass of * ' j? jam 50 grams (marmalade I 4 O grams), sugar 10 grams, 

potato Hour 10 grams, water. 150 grams. 

KisseL made with rhubarb. We wash the stems of rhubarb in cold water, 

T-emm the skin and Hber, and cut them up into small pieces (0.5-1 cm). Vie put 
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the l atter in' boiling, water* add sugar and boil for 5-10 minutes, until the’ 

-*v 

rhubarb is soft. After this, while. we pour in potato Hour 


dissolved in cold prater and bring the kisseL to a boil. ' If the ihubarb is very- 


fibrous, we boil it in large pieces and then pass them through a sieve, add sugar 


and boil until done. 


For 1 glass of kissel we use: rhubarb 60 grams, sugar 20 grams, potato 
flour 10 grams, and water 15Q grams. 


KisseL made of bread, kvass . To boiling bread kvass we add some sugar and, 
while stirring, we pour in the potato flour dissolved in cold Ivass and bring to 


To the kissel made from bread Ivass it is recommended that we add cinnamon or 


cloves, with sugar. 


For 1 gLass of kisseL: kvass 200 grams, sugar 25 grams, potato flour 10 grams.] 

i 

Stewed dried f rusts. We select the dried fruit, wash it, cover with water, j 


add sugar and boil for 10-20 minutes. We aLlow the stewed fruit to cod. 


For 1 gLass of stewed fruit vie need: dried fruit 30 grams, sugar 20 grams. 


water 170 grams. 


St-swed fresh fruit . Vie wash the fresh fruit (apples or pears), cut it up 


into pieces, put these in boiling water, add sugar and boil for 5-10 minutes. 


After this we aLlow the stewed fruit to cool. Washed berries are put in stewed 


fruit without cooking them. 


For one gLass of stewed fruit vie need: fresh fruit 160 grams, sugar 20 


grams, water 100 grams. 


Stewed rhubarb. Vie wash the stems of rhubarb well, remove the skin and 


fibers, cut them up in pieces 2 cm long, put in hot water, add sugar and boil 


for 10=15 minutes. We allow the s.tevied rhubarb to cool. In order to give aroma to 


the stewed rhubarb, we can add viith the sugar a little cinnamon or cloves. 


For the stewed rhubarb, it is necessary to select the youngest and tenderest pieces. 


otherwise the stewed rhubarb will be tough. 


For 1 glass of stewed rhubarb vie need: rhubarb 70 grams, sugar 20 grams. 


water 150 grams. 
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Coffee with milk.' -We ; put scn^ ground .coffee in .a boiler, pour some . hot 
milk into the boiling watery add , a -:^ oilL - ugaiu* . After • 

this tie allow the coffee to. stand 10-15 minutes : tn.thouf! .boiling* ... • • 

For a gLass of coffee. we need:- sugar 20' grams,. ’milk; .100 grains, water 100 • 
grams, coffee 5 grams . . .. , s v - 

Cocoa with milk . We 'put scrae cocoa- powder in a stew pan, pour in a little 
hot milk and pulverise well, -so that there will be no lumps'. After this, while 
constantly stirring, tie pour in the; rest of the hot milk and water and bring to a 
boil. After this we allow the cocoa to stand for. 10-15 minutes, without coming 
to a boil . • 

For one glass of cocoa: sugar 20 grams, milk 100 grams, water 100 grams, 
cocoa powder 5-10 grams. 
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* ‘ of ‘assimilable substances in grams 

Name of Product 



; II o Meat and meat products 

> 


1*> 

Baef above average; fatness 

23 

13a5 

15o7 

0o2 

202 

Ip. 

Essf of average fatness 

25 

1U«7 

lio 0 

0o5 

100 

1*2 

Beef of less than average fatness 

27 

ll*<>2' 

Id* 

0oh 

73 

la 

Mutton above average fatness 

2k 

11 0 8 

22ol* 

0d 

257 

Uu 

Mutton of average fatness 

26 

' 13«7“ 

1*J 0 

0 o 2 

91* 

1*5 

Fat pork 

12 

1 2d 

3Lo2 

0o3 

3liL 

lf6 

Lean porkj> cut up 

.18 

15o7 

5o2 

- 

ns 

1*7 

Fat veal 

‘26 

13o2 

5o2 

oa 

103 

m 

Lean veal 

30 

13»2 

0 o 6 

- 

60 

w 

Dressed hen 

20 

15o2 

3o8 

0o9 

ICS. 

50 

Undressed hen 

16 

10ol* 

2 0 6 

0o5 

69 

% 

Undressed turkey 

'ho 

lUol 

l*o 9 • 

0 o 2 

10i* 

52 

Undressed goose 

ho 

9o5 

16.1; 

- . 

1% 

53 

Undressed duck 

1*5 

9o6 

9»9 

- 

13L 

5 h 

Undressed fryer 

1*0 

' 12o3 

1»3 

- 

63 

55 

Rabbit 

20 

16 0 3 

7ok 

0o7 

138 

56 

Tongue 

~""5 

* li*<>9~' 

16 a 

' " da 

ai 

57 

Liver 

7 

, 17 a 

? ' l*oi 

2 a 

117 

58 

Kidneys 

7 

ll*o3 

i*o2 

0ol* 

100 

55 

Heart 

" 9 

l5«9 

9d 

Ooii 

151 

6o 

Lights 

11 

12„9 

2ol 

0*7 

75 

a 

Brain ' ’ 

- 

8o6 

8 0 8 

- 

117 

62 

Corned beef 

25 

I3b7 

32 

- 

86 


I 

f.„ ' ■ 
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1 Contained in 100. grams- .of product 



•*.?„ *.,„r 

ofr assimilable - bubstanc 6 s..i‘n 

-grains 


Name , of Product 

’ , § 4 

* W * 

* •flv’ .*•' 

. * . r 


•- P 

8 ; 





' " • 

, AS . 

•H 




• - ' ;i 


, .J 


P«| 


* 

. ,;%b 

" \ • ' i 

• e 

, - 

f\ * C 


, !§ o 

85 

Salted pike perch 

35 

' 15.7 

0.5 


69 

85 

Salt-dry cured pike perch 

30; 

. 33.2 

2.3 

“ 

153 

j 87 

Pike perch - fillet 

• - 

18.1 

0*3,.;: . 


T 

76 

| 88 

Fresh bream 

; J 2 

10.2 . • 

2.6 

” 

7 

66 

\ 8:9 

Fresh "sazan" ar carp - 

1 j 8 

9.1* 

1.7 


r 

53 

j 

Fresh sheat-fish 

50 . 

8.8 

i a 

- 

U 6 

% 

Fresh Caspian roach . 

US 

9*2 

1.9.. • 

- 

55 

e 

? 

Salt-dry Caspian roach 

36 : 

28.5 . . . 

5.5 . 



168 

i ?3 

Hided Caspian roach 

30, 

28.9 : 

9.9 


- 

ai 

| 9h 

Piy-sraoked Caspian roach 

30 

26.8 

li.o . . 


11*7 

\ 95' 

Fresh cod 

h 5 

9.2 

01 



39 

1 56 

Salt cod 

k 

11.9 

0.2 



5L 

97 

Fresh pike 

16 

10.0 . 

0.5 ’ 


- 

to 

[ 98 

Fres'ipereh 

US. 

9.2 

0.3 


- 

to 

j 99 

Fresh navaga 

16 

8.8 

,0.3 

- 

39 

| 1 C? 

Fresh plaice 

US 

io.o 

1.0 


- 

SO \ 

£ 

jj 10 L 

Fresh herring 

US. 

9.7 

6 a 


- 

97 i 

| • 102 

Salt herring 

• y? 

10.8 

9a • 


- 

. 129 . I 

i 

\ 103 

Salt khamsa 

35 

8.5 

9.6 



121 * j 

j. 101 * 

Fresh sig 

% 

31,6 

1,0 


- 

57 

! 10.5 

Fresh halibut 

% 

IP,. P : . 

2.0 



60 

j" 106 

Salt halibut . 


Iii.5 f ' ’ • 

4 |*. 8 - ; 



10 i* 

j 

i 

1 

Fresh sprat 

38 

10.7 

2.9 • 



73- 

I 

| 

{ 

! 

i 

i 

i 

! 

t 

* 


«. . t' y 


r '. ' 


1 

. . ? 
i 

j 

3 

J 

i 

i. 

.. 






i 
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Contained in 100 grams' of product 



Name of Product 

•O-bV 

to * r * ‘ 

H- <D 

3*8 

of assimilable -p .substances in grams 
8. • A | ' •§ 

. :T • ft %■$ 

3 __ eg . &JZ BO 

108 

European smelt, salt -day 

20 

‘ 19. h 

7.7 

- 

1SL 

J 109 

Fresh white sturgeon 

• 35 < 

ioa 

hok 

• - 

’ 82 

1 110 

Salt sturgeon 

35 

10o9 

5o,6 

- 

97 

• in 

Fresh sturgeon 

35 

10o7 

ho7 

- 

88 

112 

Salt Siberian salmon 

35 

10o3 

h«h 


83 

113 

Cured fillet of white salmon 

2 h 

1 6„6 

8JL 

- 

lii3 

rU 

Fillet of sturgeon 

23 

29 d 

10.7 

- 

2L9 

115 

1 

! 

Canned fish such as the pike, 
carp, zander (on an average) 

a) in their own sauce 

b) in tomato 

r. 

16.U 

llo8 

lo9 

6.0 

1.2 

-=f o 

! 116 

Canned perch :Ln tomato 


12 0 8 

6 0 2 

1.2 

115 

117 

Canned carp in tomato 


11,6 

6 0 6 

1.2 

lilt 

118 

Canned sheat-^ish in tomato 

f- •. 

11. u 

10ol 

1.2 

lii5 

: 115 

i 

Canned pike in tomato 

- 

11 .,5 

5.0 

1JL 

98 

120 

Canned bullhead in tomato 

- 

11.3 

9oh 

lo2 

111 

aa 

Canned bream in tomato 

- 

Ho3 

5o8 

lo2 

105 

122 

Canned herring in tomato 

- 

17*h 

11.2 

1.3 

181 

123 

Canned plaice in tomato 

- 

10„9 

8.5 

1.2 

129 

±2k 

Canned mackerel in tomato 

- 

‘ 13d 

•11 .8 

1.9 

171 

125 

Ganned fish of the Far East (red 
salmon) humpback salmon etc) 
in' their own sauce 
(on an average) 


l8 o 0 

. ?»? 


113 

126 

Canned humpback salmon in 
their own sauce 

- *i • 

18.3 

’5.7 . 

- 

128 • 

127 

Canned sturgeon in tomato 

- 

i5oli 

12.1i 

2 o 0 

186 


l 

l 

\ 
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Declassified in Part - Sanitized ( 


INYEIJJ 

HENCE TRANSLATION ; , 

r 'h - 

v .. y t 

REGISTRY HUMBER' • >\. . 


O 

S3 

3 

$ 

■■ . . .j l * . 

* » ( 

' Name of Product 

' r 


| 

ra *ik" 

8 s- <t'.‘ 

3 45' 

«h ra 

8 % - 

g - r i,. s 

§ ; • I. • 

" . a! 

• u 

C0' 

a) 

% 

‘•d 

o 

•p- 

l.hB 

Boiled butter 

- . 

« 

95.2 ' : 

- 

885 


U.9 

i 

Whole cow's milk 

i * 

3a 

3.5 . 

5.0 

66 


! i$o 

Whole cow’s milk minus cream 


3.U 

oa 

5.1 

36- 


IS. 

Whole cow’s milk, dried 

- • 

a. 2 

22.0 

1|24 

U65 


j i & 

Whole coin's milk, with 

,, 





- 

j 

fat removed 

- 

284 • 

1.6 

53 .1; 

350 


1 153 

Condensed milk with sugar 

- 

9*6 

9.6 

5L.0 

338 


) 15U 

Condensed milk without sugar 

- 

10,3. 

10.9 

lif.O 

2GL 


! 155 

j 

Cream 20$ 

- '• 

2.8 

19,0 

3.6 

203 


3 156 

.] 

Sour cream 25$ 


2*7 , 

23.8. 

, 3.3 

2U6 


!l* 

Sour milk and Relir (kind of 



t 




\ 

V 

fomented milk) 

- 

3o0 

2*7 

3.0 

50 


! 158 

Creamy curds 

- 

1 k.S 

17.1 > 

2*0 

227 


t IS? 

Curds without cream 

- 

18*6 

0*6 

• 1*2 

’ 87 


■ { 160 

Dutch cheese 

5 

23*7 

28.5 

2*2 

371 

5 

] 161 

Bsynza (sheeps) cheese • 


15.7 

284 

1.9 

335 


j 162 

Ice cream 


M 

• 9*5 

• 19*5 

187 


| 163 

Eggs (one) 

- 

54 

5*1 

• 0*2 

70 

-i 

j I6i» 

Egg pcwder (from a whole egg) - 

39.9 

. • 38.7 

2*3 

533 

* 

| 165 

Egg ’'mix” 

- 

10*7 

lO.ol 

0.5 

liiO 


i 

V. Vegetables, mushrooms, melons. 






j. 166 

Fresh potatoes 

,25*.,. 

1.0- 

0J. 

.13.9 

63 


16? 

Dried potatoes ■ ; - : » = 

t S Ait':. : 

4 5.3? ; 

' 0«r?? • 

. < - 67 iO 

30it 

L 

j 168 

? 

Shrunken cabbage 

15 

0*9 

0.1 

3.5 

20 

* 

j 

i 

| 

(1) Trans note: Change in wording -due 

* * 1 \r t 

to att oversight in -preceding pages 
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PAGE NUMBER 

116 

o 

• g 

a- 

JL. 

Name o£ Product 

§ .s 

JU 

■ m 

Assimilable, substances (in grams) 

Contained in 100 grams .of.’. product (1 ) ’ 

•• to ’’ 0) ■' . 

s - I |. 

■ J1 43 £ -p 

-sj g . S S 

i 

f 169 

i 

Sauerkraut 

■ . - 

0.8 

0-3, 

2.8 

, | 

\ no 

1 

Dined cabbage 


iq.2 

• L 4y 

1*2.5 

- ... 227 | 

i 171 

Fresh carrot? 

'15 

.O 06 , 

0.2. 

6.3 

30 j 

| 172 

Dried carrots 


6.1 

1.3 ‘ 

50.U 

2h3 ] 

j 173 

Fresh beets 

15 

1.3 

oil 

•> t. .i 

8a 

39 | 

| 17 h 

Dried beets 

- 

11«2 

0.7 

a 06 

301* 1 

| 170' 

Fresh onions 

15 

0.9’ 

. oa 

7.5 

36 j 

| 176 

' Dried onions 

’ - v ‘ 

ioa= 

2ok' 

53 : .0 

282 j 

j 177 

Fresh garlic 

2Q , . 

3.‘5 

da 

. .. ir;2 ; 

85 j 

; 178 

Fresh cucumbers 

20 

0 . 6 

oa 

1.5 

? 1 

j 1? 9 

pickled cucumbers 

10 - 

.012 * 

Ocl' 

0.8 

I 

5 i 

I 180 

5 

Tomatoes 

15 

0.5 

oa 

,2.8 

■ « ! 

i x8i 

rj 

Aubergine (eggplant) 

.15 

0.7 

oa 

3.3’ 

18 [ 

l 182 

-j 

Fresh pumpkins (a small kind) 


'0& 


I 06 

i 

■: . ^ ( 

f»T 
CO 
{ 

Turnips 

25 

0 .5 

oa' 

. 1*. 

20 | 
1 

-ct 

CO 

H 

Winter rape 

saijivus bybernus 

20 

Ooh 

oa. 

3.7 

18 ! 

I 

| 185 

Raphanus safe' 

30 

0.8 

oa 

ii.8 

21 * 

) 186 

Radishes 

25 

0 . 6 . 

oa 

2.3 

13 

j 187 

Lettuce ■ . 

.25 

O 08 : 

oa 

1*5 

11 

CO 

CO 

Spinach - • 

- 25 - 

1 5 8 . . 

• 0.3j-- 

2«2 

20 

r is? 

] 

Sorrel 

-25 ^ 

l-. 2 ^ ‘ 

0.3- 

2 a 

' ! = i ; -16 • j 

1 190 

'Dry culinary herbs 

- 

on 

1.7 

50.9 

228 | 

! 191 
i 

I 

Edible boletus (mushroom) _ . 

25 , 

3o-5 

’ 0.3 

3.7 

30 

! 

> 

| (1) 
i 

i 

t 

! 

' , ‘ • 1 

Trans, notes Change in wording- due to an. oversight in preceding pages j 

f 

l 

| 

- - 


/ , 
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PAGE NUMBER 


‘ 118 


. Nu~\l 


S' 


Assimilable. substances pin grams) 


, Contained-iri 106 ■'•grams gf product(l ) 


•H 

t-3 

Name of Product 

’2^ 

; - s .s 

,/IJ 

~-&l 

l 

'. *. ... 

V 

. w 

•. • 1 
p=» 

' | 

■ 1 
o 

to 

• .2 

‘El 

o 

Td 

o 

-p 

!§ 

21 2 

Fresh cream 

15 

Oolf 

- 

7.7 

33 

ZL3 

Dried black plums 

- 

, lo7 

Ooli 

55 08 ' 

2L3 

a h 

Fresh apricots 

• ii 

0.7 . 

- 

8.1* 

33 

zl5 

Dried apricots (without stones) 


2 0 2 

- 

55o3 

235 

2L6 

Fresh cherries 

20 

. 0.6 

0.3- 

7o3 

35 

a? 

Fresh grapes 

; 5 

bo 7 

- 

‘ '. 13 o 0 

56 

as 

Dried grapes (raisins) 

- 

1.8 

0.3 

62.7 

269 

a? 

Raspberries 

15 

0 o 2 

- 

3o8 

16 

220 

Strawberries 

" io ■ 

“ 0.3 

0o3 ' 

‘ U .<5 

23 

2 a 

Red bilberries : 

; 10 

J oa 

; : - 

i.,2 

5 

222 

Whortleberries 

2 

0.5 


lio7 

22 

223 

Red- 'currants 

.... 6 

b.2 


5.U . 

23 

22 h 

Black currants 

2 

0.2 

0.5 

' "Yk 

27 

22? 

Cranberries 

2 

:'0o2 

- 

6.8 

• 28 

226 

Gooseberries 

2 

0.3 

- 

6.6 

28 

227 

Oranges 

25 

0.6 

- 

l|ol 

19 

228 

Mandarines 

25 

0.6 

• - 

6.ii 

29 . 

229 

lemons 


'0.? ' 


• ■ 0„9 

6 

230 

] ried d!ates- 

~ 

• 1.3 

0.5 

6Uo9 • 

27 6 

23L 

Dry compote (on an average) 


1.2 

0.9 

Slo2. 

223 

232 

Canned fruits (average) 


'0.5' 

:: v :• * 

' , ^ 0 ' 

178 


Vile Other products, 1 ' ’ j 


* v \ .A 




233 

Sugar 


- 

- 

9ko7 

388 


(1) Tr-tnse No-os: Change in wording due to an oversight in preceding pages 
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RAGE NUMBER . _ I 

* 



119 i 


' !'■— .. •„' . Contein£d_^ ) 


6 

S 

1 t 

* s 

i G> 

; 

Name of Product 

>d .th 

rt 

. • • *'-ii 

y< a 

ss 

. Q) 

. -1 

' ' 3 

r i • 

: i - 

p, . 

ro ■ 

0) 

1 

o 

o 


j 23/4 

Bee honey 


1.0 


,75;9vf 

315 


| 2.1)5 

Chocolate 


3.2 

28 i9 

'1/8.6 ■ 

hSL 


; 2JJ6 

Sugar plums 

- 

0.7 

0.2 

93-9 

390 


! 23V 

Pastry 

- 

- 

- 

66.7 

271/ 

l 

I 

| 238 

Jam 

' - 

- 

- 

68.0 , 

279 

s 

"} 

i 

Boiled fruit 

- 

- 

- 

59.1/ 

21/1/ 

i 

: ?k) 

Marmalade 

- 

0.1/ 

- 

55-3 

22 9 

- 

? 2ijL 

2 

"Kissel" concentrate 

" * ~ ‘ 

0.2 


82.0 

337 


1 2l]2 

Various berry syrups 


— * 


51.2 

ao 

s 

1 

: 2lO 

Powdered cocoa 


16.1» 

18.7 

35.1 

385 

i 

5 

) 2-lii* 

Dry walnuts 9 hulled 

V 

11-7 

.1/9-7 

11*7 

558 

1 

s 

? 

'■ 2 16 

Fresh pressed yeast 

-■ 

16.2 

1.3 

.5-5 ' 

101 

1 


'( 








>r 


r * • • • “ •*»•#,* ?\ ;’*•* 


• • • - • - . 
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REGISTRY NUf/lBEU;* ' • “ 

PAGE NUMBER’ 

120 

«*•.** V.- * ' ' 

l". - V 


Table Showing. Vi&isnin Content in Food products (in’ milligrams ) 

- \ > 1 

< 

x * K 

Name of products 

Contained in 100 grains, of product 

A B i ' B 2 C 


i 

I« Bread, flour and groats 

*• ‘ >. 


. •’ ; 



Black rye bread 


ojl5 

P.07 ... 


2 

White wheat bread 


0.07 

0.05 

- 

3 

Simple rye flour 

- 

0.22 

0J.ii 

- 

; h 

White wheat flour 

- 

0.11 . 

0.07 

- 

5 

Soy meal (Horn’) 

-• 

• 0J.3 

- 

- 

o 

Buckwheat groai.s 


0.50 

- 

- 

7 

Barley groats 

' 

0.20 

0J.5 

» 

! 3 

Oat meaL 


0 . 36 ' 

0.06 '. 

- 

9 

Peas 


- 

0.0?- 

- 

! 5-0 

Lentils, beans 

1 > « ** 'ju 

0.16. . 

0.Q5-.. ‘ 

- 


II . Meat and fish products 





l 11 

fsef 

. 0.03 

045 . 

0J.7. . 

1.2 

• i:> 

button 

- 

0J.3 

OJ .24 

- 

< 

1 3 

Pork 

O.Oji . 

0 . 34 . 

0.20 

1.3 

u 

Veal 


- QJ,1* 

0.23' 

1.3 

ll5 

l 

Liver 

28.0 

0.37 • 

I 06 L 

3L.6 

I .. y* 

i 

Kidneys 

047 ' 

o.ltf 

l.5o* 

10 .-2 

• 17 

Heart 

.= ;• * v 

0.60 . 

0.83.. ; 

luO 

j 18 

Lights • . 

•< “ ; t 

0J.8 

0.67 

- 

19 

Tongue 

- :. £ . 

; - .;<■ > 

0.27 

; , t\ 5. 



20 

Ham 

- 

0.52 

0.30 ‘ 

- 

\ 21 

3ac qn - . 

; - 

0.-35-; ' 

OsO?;- 

- 



:sf form 13A £]SSgM!HATiON FORM FOR iNTEUiGENCg TRANSLATION 

3FISB. So ■ vCOHTIWUATloW ; &Hm) " ' ' ‘ 





Declassified in Part - Sanitized Copy Approved for Release 2012/1 1/20 : CIA-RDP81-01043R001400020014-5 



REGISTRY NUMBER 


.Contained in- 100 grams of product 


Name of Products 


B 2 C 


1 22 

Hen 

- 

0ol6 

oj.6 

. 


23 

Pike perch 

6.06 

- 

0.03 

0.6 


* 

1 

Carp 

0.20 

0.0 9 

0.02 

0.5 


j SS 

Herring 

o.ob 

0.02 

0,17 


... 

| 26 

Cod 

- 

0.06 

0.09 



! 27 

Salmon 

OoOL 

0.06 


«» 


1 28 
\ 

Perch 

- 

- 

o.ob 

0.7 


j 29 

Pressed cav^fr 

0.25 

- 


•M 


| 

IIIo Milk products and eggs 





| 30 

Fresh cow’s milk 

0el2 

0.15 

0.17 

, 1.0 


1 31 

Condensed milk * 

0o25‘- 

OblO • 

- 



j 32 

Dried milk 

0.60. 

0.25 • 




1 33 

Cream, sour cream 

0.60 

o.o5 '•••■ 

- 

_ 


I A 

Butter (fresh and boiled) 

1.20 

- 

_ 

_ 


| 35> 

Cheese ' 

0.90 

0.03 

0.36 



1 36 

1 

Eggs (1 egg) 

1.30 

0.07 

0.16 

- 

. 

i 

1 

IV. Vegetables, mushrooms 

an$ielons 





\ 37 

.1 

Potatoes 

0.02 

0.07 

o.ob 

7.5 


1 38 

Fresh cabbage 

0.02' 

Odb • 

. 0.07 

25,5 


| 3 9 

Sauerkraut with brine 

0.02 

0.02 

0.07 

20.0 


1 .bo 

Sauerkraut without brine (not fresh)0 o 02. 

0.02 

0„02 

- 


1 liL 

Red carrots 

7*65 

0.10 

0.07 

bo 2 


i 

Beets . 

" O.OL 

0.12 • • 

• 0.08 

8.5 


j b3 

Onions ' * 1 

’ ; 0.02 J ’ 

0.07 : ’ 

O.OL 

8.5 


! iib 

Cucumbers 

0.06 

0.06 ’ " 

- ’ 

b.o 


j hS 

i 

j 

j 

•i 

i 

1 

? 

<; 

t 



Red tomatoes 

• I* 70 

^ r < : * • 

j 9 *7 ' * '* * « 

0.07 

o.ob 

3b oO 

1 
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’• . y j REGISTRY NUMBER 


PAGE NUMBER ,f) 

123 ' ' 


.. .* .... 

* % ‘ " * • 


Name of Products 

, * f J , \ 

% ■ ®l- - 


, • C ■ „ 

71- 

Cranberries 

• ■ • 0o09 

-- 


13.0 

72 

Whortleberries 

0.70 • 

•- 


5.0 

73 

Red currants 

- 

0.07 


28.0 

7h 

Black currants 

0.70 

0.06 

- 

300.0 

75 

Raspberries 

0.25 

0.07 

- 

23.0 

76 

Strawberries 

o.o5 

- 

- 

27.0 

77 

Oranges 

0.22 

0.06 

0.03 

30 O' | 

78 

Lemons 

0.3Q 

o.o5 

- 

30.0 

79 

Mandarines 

0 .2*5 

0.06 

- 

22.5 


VI. Various 




- 

80 

Dry yeast fbr making bread 


00© 

ii.o 

- 

a 

Wild rose 

5.0 

/ 

o^ol 

300.0 | 

82 

Pine and fir nee'SLes 

5.0 

-• 

- 

70.0 j 


INDEXES of the conservation, of vitamin ”0" with culinary treatment of products 
(in percents of the initial contents of vitamin H G n in the raw products. 


Serial 

]&*_ 


JfeES LA f-giak. 


Shchi made from sauerkraut 
(boiling one hour) 


2 

3 

h 


7 

8 
9 

10 


50 ' 

Shchi,, standing on a hot range for 3 hrs 20 

Shchi 3 standing on a hot range for 6 hrs 10 

Potato soup., ^immediately after it is prepared) 50 
Potato soup, standing on a hot "range for 3 hrs 30 ‘ 

Potato soup., standing on a hot, range for 6 hrs traces. 

Soup madejaf beet leaves and wild greenstuff s 50 

Cabbage boiled with its liquor- (boiled one hour) 50 
Stewed cabbage • ’ _ . .. , ^ 15. . - 

Potato puree .'/v 1 ,20 
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(HTELiKiWICE TRANSLATION . 


REGISTRY N U hi' PER-? " ! : ’ M" ■ 7 " 5 T 


PAGE-LUMBER 


Serial 
JSU 


i 12 


; 3.3 


1U 


Name of dish 


■ r -■% ' of: G onsersation ' 


H Potatoes , fried raw, cut- up in smsojl' pieces 

Potatoes, peeled and boiled (boiled for ~ 
25-30 min) 

Potatoes boiled in the skin (boiled for 
• • ■ ’ 25-30 min) 

Potatoes raw and peeled (whole tubercles) . 
lying in water for 2h hours at ' ' ‘ 
room temperature. ^ •• 

Boiled carrc-ts 


35 

do 

.75 

80 


• \ 
/ 


ho 


ACS! FOm 
5 A3B, o5 


-> s i> 


. ■ :■ i V. • > t ’ * 


• -• 'r- 


ISA 


{COfmSUATIOK SHEET) 


' ■ -rl .D 


J . H, 
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INTELLIGENCE TRANSLATION • 


REGISTRY NUMBER 




4 • V- ’ *'• " f ! 'r.‘ ; App;ehd&. No. 2 

^PROVISIONAL NORMS ?ov waste; in 1 ' the "processing " (dressil^i’ -piling etc) 
of food products ana of the yields b^ preps^d. food ih' thie . troop units 
and establishments of the Armed Forces ’ of the USSR • 


Name of products and the 
food ready to serve 
("finished" product) 


i 

e 

of more than average fatness . . 

100 

24 

76 

38 

47 

i 

of average fatness 

100 

26 

74 

38 

46 

1 

i 

of less than average fatness . . 

100 

28 

72 

38 

45 

\ 2 

i 

Meat fried in portions for 
stsrving (breaded) 

100 

26 

79I) 

37 

50 

j 

j 3 
j 

Meat stewed for beef stroganov, 
azu, goulash: 

Above average fatness :. . 

100 

24 

76 

37 

48 

1 

Average fatness 

100 

26 

74 

37 

47 

\ 

H 

Less than average fatness 

100 

28 

72 

37 

45 

3 

L 

Coined beef boiled 

100 

30 

70 

37 

44 

5 

Corned mutton boiled 

.100 

25 

75 

33 

50 

6 

Mutton stewed with bones for 







ragout (brisket, neck) without 


<■ * ‘ 





shoulder blade bone .- ' ' 

100; r 

fi4 

W 

r £ 


60.' 


| 7 Mutton stewed Tilth bones fbr '* • ' ' 

*| regout from the whole carcass 

5 Jj^^legs, shoulders without (" 

j ■ "bones) 100, -14 86 30 '60 


without sauce 


brisket with bones, hind 
leg, shoulder, neck ’ ' 

actual meat 


witHbv^bi sauce 


Without sauce. Includ- 
ing actual meat in 
pieces of not less than 
40g. 
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PAGE HUMBER 

: 126 


i 

'■♦.i 


• Nai&e of products and the' 
food” ready to serve 
( "finished product) 


5 


•8 

I 

p< 




£ 


i© - 1 


r? 


|5f;. 

ft 




5 




:«h 


O. 01 

fel ; 


+» 
% 
|s$- ; 


IS 4 ’ 


o 0) - 

a .Si 

IS - ° 


o ^ 


1, 




qi 

S.5 


°-8 

as 

o o 

S & 


1 


8 Mutton boiled and fried 
Trithoi.it bones: 


average fatness 
less than averag 

9 Boiled pork . . . . , 


jll Pork cutlets from the ‘ 
brisket with bone .... 


[12 Boiled tongue of beef, 

| without throat 

i 

|13 Pried liver 


l6 Boiled beef kidney. 
IT Boiled hog’s head . 


23 Pried tearoom sausage 


, 100 

25 75 

36 

48 


100 

26 74 

36 

47 


100 

30 TO 

36 

45 

.• 

100 

15.-85 

ho 

51 - 

without bones • 

100 

15, , 85 

: 3 ? 

. 58 

.without bones 



7 

j 1 

■ rusk for breading, 10 grams 
yield of actual meat 




>- 

‘ 26 $"‘lossee in 'boiling 

100 

19 .91 

32.. 

62 

14$ waste in dressing. 

100 

1 

1 

IS 

f 

60 

*• 

100 

7 96 s 

23 

76 


100 

9 91 

*6 

52 


100 13/25 to 3 

8 

64 ' 

13$ waste with cold dressing 





25$ loss in boiling 

100 

7 93- 

hi 

50 


100 

CVJ 

55' 

4 4 

without bones 

100 

33--6T- ' 

25 • 

50 - 

- - - . 

idd - 

to. 

-*• 

Wj ; 

}k Q ? ‘ 


100 - 

"3 7753 

31 

'44 


100 

38 62 

40 

37 


100 

hi'. .59 

35 

39 . 


100 

2 98 

15 

83 
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IKjELUGUHCE TRANSLATION - 
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««$)■ of products and. ,thh : 
food reader to. serve., 

( "finished product ” ) 


I if 

s> §• 


a lit 


24 Galantine made of cattle 


rissole 


feet 

100 - 

' '20 80' 

— • 

125 

" 

rsund 

100 ' 

26 121^ 

19 

100 


round 

100 

15 139 5 

20 

111 



100 

26 121 6 

13 

107 



: 100- 

26 121 7 

12 

105 ' 

without stuffing 


100 

26 154 ® 

15 

130 



rissole 100 15 I39 5 20 111 . 

27 Meatballs 100 26 121 6 13 IQ7", 

28 Beef roll : 100 26 121 7 12 105 * ’ without stuffing 

29 Minced meat . .' 10b 26 154 ® 15 130 

’ . * . 

Remarks on section 1 . '*• • 

1 . This includes: rusk for breading, 5 grams. 

2 . This includes: flour for breading,' "5 grams 
3 « Elis includes: flour for breading, '5 grams 

4 . ibis includes: wheat bread, l8 grams',- water,’ 24 grams; rusk or flour for breading 

7 grams.. 'Instead. 'of . 18 grams of wheat bread, one can use 

37 grans of boiled potatoes. 

5 . This includes: wheat bread, . 21 'grains; water, 25 - grams > rusk or flour for 

breading, 8 grams.? • ! v 

6. This includes: wheat;, bread, 18 grams;, wat<pr., ; 20 . grams; ^flour -fof -• breading, 

8 grams; onions, 10. grams. 


7. This includes: wheat bread, 18 grams; ' water, 

breading, 3 grams'; #~" K . .... 

8 . This includes: wheat bread, l§grake£ water, 

rusk or flour' for breading, 8 


24 . grams; rusk or flour for 

24 grsmej stuffing, 30 grains, 
grams'; ' . . 
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H1TELUCENG1T TRANSLATION 


Namb' "pf -pj-pducts and "the 
foe®. ready-to serve 
( "finished /produ’ct ") 


XI. Ready cooked fish products 
A. Fresh fish 



{ 1 Pike perch, boiled in 
| portions 


| 2 Breaja, boiled in portions 

5 3 Carp, boiled in portions 

; 

s h "JSutum" (a Caspian sea- 


5 Caspian roach, boiled with- 


6 Fresh herring, boiled 
without head 


7 Pike, boiled in portions 


8 Sheat-fish, boiled in por- 
tions . 


\ 9 Codfish boiled, coming in 


j 10 Boiled, cod-pressed fillet 100 2 

| _ 

j 11 Boiled plaice, in porfeipns 100 35 


• IS Navaga, with head and roe 
\ (o nly in the fried form) 

without skin 


1 13 Siberian end white salmon, 
jj barbel, boiled in portions 

I 

| Ik Sturgeon, boiled in pieces 


1 15 White sturgeon, 1 soiled In 
portions for ee:rving 


100 

38 

62 

20 

50 

100 

31 

69 

’20 

55 

loo 

43 

57 

20 

46 

100 

w 

60 • 

20 

,48 

100 

35 

65 

20 

52 

100 

35 

65 

20 

52 

100 

30 

70 

20 

56 

100 

35 

65 

25 

49 

100 

10 

90 

18 

74 

100 

2 

98 

18 

80 

100 

35 

65 

18 

53 

100 - 

30 - 

75 • 

• 21 

59 - 

i ? i 

100 

31 

69 

20 ' 

55 

100 

33 : 

67 

17 

56 

100 

36 

6h 

15 

5,4 

100 

42 ‘ 

■ 58 ‘ 


46 
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. ; t ■ 

REGISTRY NUMBER.. . 


2) In the . fried form, the. yield, of fresh ‘ and • saited fish is increased 

"by 5 'grams by the addition /of the--£lburj! 

fieeded/i-oi breading. ; 

* r &"'' 

3) This includes: w^at bread, 15' grams; water,' 17' gratia; rusk or 

flour for breading, 7 grams. . 


- 

| The food wastes obtained in the dressing of fish must be utilized: 

a) The roe, hard and soft, of ail fish — for the preparation of dishes 

in the boiled or fried form: , . 

I .... . ,w . 

j b) the heeds (without the gilis and the eyes), tails, fins, hones: 

1 Pihe perch, sheat-fish, pike, salmon, Siberian salmon, sturgeon, white 

| , sturgeon (beluga) must be used, for -the preparation of bouillon. 


1 . E 

c) "Viziga” (dried spinal cord of cartilaginous fish) of sturgeon in \ 

the boiled form in soups and for stuffing. 



‘ ~ : 1 ‘ *. 



- 

V 


4 • . 


\ - 
s . 

8 - . 

• 

r 

’ 

• . . ’ . ‘ - - - 

■ ■ . 

! 

. . 




. * ? * ? s t ' i; >; s 

' g S i ;■ v i 3 £ ij ? t i; V • i >' 


i * ** - ‘ ^ 

l • i ?.« . *• l- -- 

«* - * ' 

7- - • 

V V- .'.-i •* Vi 1 * f- 


* * “ 



'• 

: , ’ • ‘ • . 

i 


•• • - - 

j 

J 

' ■ ^ 

■ .. - ,v 

, (S 

” .. 

r ■ \ v v . 

■ ' t- 
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PAGE NUMBER 

-132 


Same of. products and the' 
food ready to serve 

* - f . .! r i 

("finished product") ; 


i 19 Codfish , snoked with 
! skin and bone . I . . . 

100 : ' 

‘ ’ib. 

' 90 

90 



| 20. Codfish, all meat . 

loo 

10 ' 

90 : ‘ 

90' 



| 21. Belly of the white 

r salmon 

6 

.100- 

-••23- 

77 • ~ 

• 77 - 


.. . 

\ 22. Side of the beluga 

ii * 

,100', 

21, 

i 

> 

% 

£ 

•. ,:79.;,r 

■ „■■/■■■ . 


j 

Remarks 

on Section ill." 


, \ 



The. food wastes obtained' id the .processing of delicatessen products - must be 

| put to use: 

| 1. The skin and bone of ham and brisket must be used for the preparation of 
j bouillon. ' ' ' . ’ " J • 

1 2 'file hard and soft roe of the herring . are' served together with the herring 


acsi form . | 3A ; 
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IV. Vegetables Foods. 

1 Boiled potatoes 

100 

25 

75 

2 Potatoes fried In cubes 
or slices 

100 

25 

75 

3 Fried potatoes , first 
boiled with skin on 

100 

15 

85 

h Potato puree (thick) , . . 

100 

25 

75 

5 Potato cake 

100 

25 

80 

6 Potato, rolled 

100 

25 

• 105 

7 Stewed beets 

100 

15 

85 

8 Boiled beets ; 

100 

15 

85 

9 Boiled carrots 

100 

15 

85 

10 Stewed carrots 

100 ' 

15 

85 

11 Head of white cabbage, 

. boiled 

100 

15 

85 

12 Head of white cabbage, 
stewed .... 

100 

15 

85 

13 Vegetable marrow, fried 

100 

20 

8o 

14 Egg plant, fried 

100 

5 

95 

15 Fresh tomato . . 

100 . 



1 6 Spring onions 

100 • 

20 

; 8o 

17 Fresh cucumbers, peeled 

100 

20 

8o 

18 String beans and peas 

100 

10 

. 90 

19 Rhubarb 

100 

25 

75 

20 Fresh mushrooms, boiled 
end fried. . 

100 

2k 

76. 
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Remarks, .for - Section 17 


X) The VBBtes from potatoes^shouia : not;.iexoeeai .iip’to X : ASrll, 25<; in. April 

• . . ■ vr ; • ■ 

they should not exceed 30$; in 'Kay • and -June ,• they should mot exceed 35$.. The 


•waste from young potatoes should: not .exceed, 15$*.; • ' 

As the amount of -waste changes, there" is also a change in the yield of product 
ready to eat. ' 

2) The ■waste from the peeling of the potato should "be processed to make starch. 

3) The beet peelings should be used for the making of coloring for borsch. 

’•0 This includes 5 grams of wheat flour for breading. 


V. Foods from Eggs and Milk 


1 Omelet 

100 

” 135 

10 

121 

Fat 5 grams, water or milk 
30 grams 

2 Cheese cake 

100 

H8- 

15 

100 

Flour 12 grains, 2ggs l/5- 


I 
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PAGE NUMBER 

135 


¥1. Yields of .Porridge -of Different Thickness from .100, Warns of Groats 

m<=* "of Proaun-kc . • •• •• ’• • ••. ' i V • *_• . • 


• Karne* "o’f Products •< . • '• 

. Filable ''(short)''-.; Viscous f .Thin 
• porridge- -r.: Porridge i Gruels' 


* S IS 1 3 

& s •. 

$ %g 

' -P ml «tJ 3- 

iJ dp (i) fp 

H 8) C t) M B 

0 ) a <D Q) 

rl O 3 ID «H C 

& G t* *h 


1 ~ 

Euckwheat 

150 

210 

340 

400 

470 

550 

l 

i 2 

Rice 

210 

280 

320 

.400 

470 

550 

8 

Millet 

170 

250 

320 

4 oo 

470 

550 

4 

Pearled barley 

220 

300 

350 

4 oo 

470 

550 

! 5 

i 

Semolina 

— 

— 

320 

4 oo- 

470 ‘ 

550 

| 6 

Sago 

320 

1*00 

520 

" 600 ' 

- — - 


! * 

Oats 

— 

~ 

3^0 

4 oo 

. 470 

550 

8 

f 8 

i* 

Wheat 

-- 

~ 

3^0 

4 oo 

-- 

— 

j 9 

Barley 

220 

300 

340 

' 4 oo 

470 

•550 

? 10 

i 1 

| 

From "gaolyan" 
or "chumsy" 



31*0 

4 oo 

«... 


V 

,• 11 
1 
j 

Peas, beans, 
lentils, 
boiled. . . 


„ 

180 

250 



j 12 

1 

1 

Macaroni 

noodles, 

boiled 



340 

4 oo 




Remarks for Section VI 

1 - The yield of porridge is shorn without fat. 

2 - The water in the viscous 'porridges: " buckwheat >r ice' millet, oats. 

"gaclyan" or "chumizy”, pearled barley,, semolina,.. barley is 78 — 80 $, 
peas., beans and lentils 62 


ACSi FORM 
3 FEB. 56 


13 A DISSEMINATION FO RM FOR INTELLIGENCE TRANSLATION 

(CONTINUATION SHEET) 


Declassified in Part - Sanitized Copy Approved for Release 2012/1 1/20 : CIA-RDP81-01043R001400020014-5 







Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 




Declassified in Part - Sanitized Copy Approved for Release 2012/11/20 : CIA-RDP81-01043R001400020014-5 



5, . y - ,iTr r* 
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REGISTRY NUMBER 7 . 


cl Fame, of dried fruit 

t - • •• •• • 


•• •Wt.'.in.^ 

. gr airia > ■„ 


field after, boiling, 
without syrup, in. grams 


6 Prunes 


7 Stewed fruit mixture 


> /' • 


Remarks 


: for Section VIII v.. 


1 - The norm for dried fruit is calculated for a glass of stewed fruit having a 


capacity of 200 grams. 


2 « For the test boiling, dried apples and. pears should be soaked before boiling. 


Dried fruits should be boiled in the same water in which they were soaked. 


General Remarks 


1 - The norms for yields of the first dishes (soups) - for military units and 
ships is 700 grams, and including- the^ thick part not less than 300 grams. 

The present norms are drawn up for* products .of the average kind, meeting the 
requirements of the State All-Union TStydar&s •- (Gost ) J \ l ' ' ■ * 
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IWTFL'JSEfiCE TRANSLATION " . 

REGISTRY NUMBER 

PAGE NUMBER “7 

T3R 1 

4 •’ ; **.l . 4/*!V:s=- ■' ; 

o " ‘ ’ v.',,, V • 

S5 . .. - • >; •- 

3 periods for fSTcookiH 

J * ■ r ;V. V , 

$ Bame of the products • ; . 

- ; , ->r : 

• ; 1 ' ■' ‘A 1 i 

Appendix Ho. 3 

4 

0DUCTS . 

ihg Remarks 

- 

G OF -DIEFERERT wPF 

3. Beef, toiled, 1.'5 - 2 kg .\ . ... 

2-2.5 hr. 




2 Beef, stewed, 20-30 grams ' 

1 hr. 15 min. 




| 3 Meat, fried in portions 

. 20-30 min 




1 k Fish, boiled in portions 

20 tninfi 




1 5 Fish, fried 

15-20 miii 




6 Fish boiled until the bones are softened 

1.5-2 hr. 




7 Mutton boiled in pieces 1.5-2 kg 

.1.5 - 2 hr 




8 Mutton, roasted, in pieces of 1.5 - .’2 leg 

k0-70 min 




9 Pork, boiled in pieces 1.5-2 leg' . . • r ‘ . ’ 

1-1.5 hr 




3.0 Pork, roasted in pieces of 1.5 - 2 -kg 

1.5-2 hr 




11 Ground meat, • round rissole . , t . ■, 

. ;10-12 min '... 




jj 12 Potatoes, boiled in the skin 

30 min 




4 13 Potatoes, boiled, cut up in pieces 

20-25 min 




| Ik Potatoes, fried on a griddle 

15-20 min. 

•. . ... 

... 


s 15 Beets, cut up and stewed 

. Uo-50. min 




1 16 Vegetables, sauteed 

ij 

5-10 min 



. 

| 17 Beets, with the skin on _ • . 

1.5 hr 

For vinaigrettes 


1 18 Carrots, not peeled t • 

J * . . 

25 min ■ 

For vinaigrettes 


| 19 Fresh cabbage, boiled “ ' , 

20-30 min 

In the first dish 


i 20 Sauerkraut, boiled " 

50 min 



j 

j 21 Sauerkraut, stewed - • - ' 

j • '■ ‘ 

1.5-2 pT- 




5 v ' ~ s . . ' -v « - 

? 22 Fresh cabbage, stewed . t . <r . c .J."* f 
\ * H •' \ i f y f- "«•:* \ : i 



•V- 5 


| 23 Millet in soup - . ‘ -j -f .. ]• % : 

- .25-30- inin, 


f ' 

| 

5 . . : * 

| 2k Millet for viscous gruel ' . , 

50.-60 min 




j 25 Pearled barley in soup r 

i ■' * v 

60 min 

* /• - 

. 


j 26 Pearled barley for viscous gruel- . , 

1.5-2. hr • 


- 

! 

- i 

t . r 

; 27 Buckwheat for viscous gruel 

• • 50-60. min 



* 

' 

l 28 Rice in soup - 

' 3Q-35 min 




| 29 Rice for thick gruel 

k0-50 min 

- - - 

. - • 

^ - 
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30 Oatmeal Id soup 


40-50 inin 


'31 Oatmeal for thick gruel 


1-5-2 hr 


32 Semolina 


‘ 15 min 


33 Wheat groats in soup 


40-50 min 


34 Wheat groats for thick gruel 


1.5-2 hr 


35 Macaroni, boiled 


30 -4o min 


36 Bloodies, boiled 


25-30 rain 


37 Vermicelli, boiled 


12-15 min 


38 Shelled peas 


45 min 


39 Unshelled peas 


2-2.5 hr 


40 Beans and lentils 


1.5-2 hr 


4l Potatoes, dried raw 


45-60 min 


42 Soy meal, deodorized 


-30-40 min 


43 Carrots and parsley sauteed 


15-20 min 


44 Bulb onions sauteed 


10-15 min 


45 Greenstuff (sorrel, spinach, goose-foot) boiled 5-10 min 

46 Greenstuff (leaves from garden plants) boiled 15-20 min 



REGISTRY NUMBER 
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vV .:. Appendix' No. h 


‘ '• Approximate ' Table" / f -‘ 


RLtchen Vessels, Equipment and Inventory 


Name of Equipment, Vessels and inventory 


Regimental Battalion 
Kitchen Kitchen Remarks 


1 Kettles, capacity 300 liters.. 


2 iron range No. 21 


3 Iron range No. 19 . 


k Boiler "K-200" 


5 Kitchen tables 


’ trat,les ^ or peeling (cleaning of potatoes and vegetables 2 


7 Concrete vats, 1000 x 800 


8 Mechanical potato peeler 


9 Hand potato pe.eler 


10 Mechanical, vegetable chopper 


11 Hand vegetable chopper 


. 12 Mechanical meat cutter 


I 13 Hand meat cutter 


14 Range kettles 20-30 liters 


15 Range kettles 50-80 liters 


16 Iron griddles 


17 Beep skillets (drip pan) for sauteeing vegetables 


18 Stewing Pot 


19 Frying pans 


20 Scoops . 


21 Large soup ladles 


■■ - ’• ? *' ;; ' 1; \- s' 
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